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JSleres ny fteart in a new fragrance family... 


and a preview of Avon’s Christmas gifts 


A heavenly blend of glowing floral tones with rich 
mosses and sandalwood, Avon’s Here’s My Heart is 
truly a love story in scent. The tender sentiment of 
the fragrance itself inspired the creation of the 


lovely packaging design of the complete line. 


In addition to showing you the new Here’s My 
Heart fragrance family, your Avon Representative 
will give you a private viewing of Avon’s vast and 
wonderful Christmas Gift collection with new, 


original ideas for the whole family! 


AVON PROD CTS AD ERTISED On 


AV OY) cosmesics 


MONTREAL 


AVAILABLE ONLY THROUGH YOUR AVON REPRESENTATIVE WHO CALLS AT YOUR HOME 
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what's new 





Dr. Ashley Montagu 
AT CHATELAINI 


Ashley Montagu, the quiet scholarly author of Why Men Fall 

in Love with You, on page 21, first careened into wide public 

attention (particularly women’s attention) with his book The Natural 
Superiority of Women, published in 1953. He amassed a great deal 
of solid fact to prove women are stronger, live longer, talk faster, 

etc. all of which was no news to any moderately observant 

woman, of course. Dr. Montagu, English by birth, an anthropologist 
by training, has more than a dozen books to his credit. 
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At a meeting we held away back last winter to discuss a theme 
for our annual Famous Recipes of Famous Brands, someone inno- 
cently uttered the word “entertaining.” Just as though a switch on 
an electric beater had been flicked, Elaine Collett, director of 
Chatelaine Institute, was off in a whirl of tuna fish salads, dashes of 
garlic, lemon butters, Bavarian creams and oyster dips. It seems 
Chatelaine Institute is always getting S O S from homemakers 

with company on the way and a problem of what to serve that’s 
“differenc.”” Hence our bulging Party-Giver’s Cookbook with 211 
recipes, starting on page 49. As we consider two company, we have 
recipes for two—and recipes for twenty and for any entertaining 


situation you can name 


The Canadian comedians Wayne and Shuster can count as one of 
their most enthusiastic U.S, fans, Mrs. Ed Sullivan, according to 
Vivian Wilcox, our fashion editor, who met Mrs. Sullivan on a recent 
trip to New York. Ed Sullivan was enthused about the Canadian 
comics but when he showed a movie of them to his wife, her reaction 
was so favorable it clinched the contract. Mrs. Sullivan says she lives 
on the fly with one bag always packed, because she never knows 
when her talent-hunting husband will take off for faraway places. 
Married twenty-eight years, they have one daughter, Betty, and 
three grandchildren. 
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Makes you feel 
so fresh and feminine 


Yardley English Lavender is unlike any other fragrance 
you’ve ever used. Because it’s more than a lingering, 
lovely, lighthearted scent. It’s a feeling . . . fresh, gay, 
wonderful—like being in love! And you know when you 
feel like that, you look your prettiest. Enjoy the fragrance 
of Yardley Lavender in many forms. . . give it with pride. 


Yardley English Lavender from $1.25. Toilet Soap, box of three $1.50. 


Yardley Lavender 








Lavender Dusting Powder 


tb? 
$2.00 


After Bath Freshener 
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what’ S N€W continued 


To assemble this month’s kitchen story, Doris Thistlewood, our 
home planning editor, covered sixty miles of suburbs, patted 
around twenty dogs of various breeds and sizes and chatted with 
several dozen children and their mothers. For her findings on the 
latest and best in Canadian kitchens turn to page 30. 

Speaking of suburbs, don’t miss the provocative theories of 
Alastair MacLeod, page 22. Suburbia is a postwar Canadian 
phenomena and a whole generation of postwar suburbanites have eis 
had time to weigh its advantages and disadvantages, What’s your 


opinion pro or con on suburbia? 


Now that October’s here—look for these fresh Canadian accessories a 
to the good life, fall ’58. 


A plastic prefab house, specially designed for the north by 

Arctic Units Ltd. (Toronto and Ottawa), makes a snug, year-around 
lakeside cottage. Cost of the house (24 by 16 feet, plus an ell, 

8 by 12), including built-in doors, windows, ventilators and plumbing, 
is about $7,000. Four men can assemble it in a day. 


IN FASHION 


Paris unanimously approves the raised waistline in coats, street and 
evening dress. Only Yves Saint-Laurent rebels against cropped 
hemlines: his are about 16 inches from the floor. Other designers 
keep them short—just covering the knees. Suit jackets are brief. 
Belts and drawstrings emphasize the high-waisted look. 

DuBarry’s new “pearled” powder gives an opalescent look, very 


young and fresh contains much-talked-about royal jelly. 


There’s news in Swiss jeweled-lever watches. Besides hammered silver 
and gold, such ordinary materials as wood and stone are used 


to encase elliptical, triangular and teardrop-shaped dials. 


IN THE HOME 

The new portable Hanovia sun lamp is as small as a woman’s purse. 
Also packable is the Oster folding hair dryer which operates on 

ac or de and comes equipped with its own-drying hood. 
“Magicare” white cotton sheets and pillow cases, of homespun quality, 
require no ironing after drying. 

Exciting news for home music lovers: now available on the Canadian 
market are RCA Victor stereophonic records (only slightly higher 
priced than the single sound track variety) and a complete line 

of stereo hi-fi record players, priced as low as about $150 for the 
portable model. 4 
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By ROBERT FULFORD 





[HE INDISPENSABLE KATI 


I’m not one of those who weep pitifully whenever a talented 
performer leaves for Britain or the United States, but you can 
expect to see a black border appear around this column if Kate Reid 
stays very long in England. She and her husband, Austin Willis, 

are now trying their luck in West End theatre, and if Canadians 

are selfish we should wish them all the worst of it. Our theatre just 
cannot do without Kate Reid, its most vigorous and exciting person- 
ality. No other Canadian, with perhaps the single exception of 
Christopher Plummer, deserves the word “star” as she does: whether 
she plays a melancholy Irena in a great stage production of Chekkov’s 
The Three Sisters or a downtrodden housewife in an ordinary TV 
play, Miss Reid is simply the best we have. She possesses an 
astonishing ability to push emotion to the brink of sentimentality 
without ever falling over, and she has a strength of 

personality that is unique, not only in Canadian acting but 


in Canadian show business. 


OFF-BROADWAY COMES tO ANADA 


We have so far had very little contact in this country with the most 
vigorous and interesting branch of the contemporary English-speaking 
theatre, the New York off-Broadway movement—that fascinating 
collection of playhouses and players in Greenwich Village. In the 
last five years off-Broadway has reached a level of produciion and 

a quality of play selection that have made it the most vitally 
alive part of the theatre world, and it’s regrettable that so few 

of its products have been brought to Canada, This should be partly 
remedied by the Playhouse of Toronto, scheduled to open September 
25 in a nine-hundred-seat converted movie house. The Playhouse 
plans to make a firm connection with off-Broadway, and to present 
its most impressive products. The first will be Paul Shyre’s produc- 
tion of Sean O’Casey’s Cock-a-Doodle-Dandy, which is having 

its professional world premiere in Toronto and will play four weeks 
there before moving to an off-Broadway house. Later, the 
Playhouse producers hope to present a Canadian play, which 


may later move to New York. 


\ LOOK AT DUBI 


Canadians will get a long and probably interesting look at one of 
our few stimulating playwrights when First Performance, a three-shot 
series, presents Marcel Dubé’s Médée over CBC television October 
21. Dubé, who is probably the most promising young playwright in 
Canada at this point, has behind him productions at Gratien Gelinas’ 
Comédie Canadienne in Montreal and at the Crest Theatre in Toronto, 
two Dominion Drama Festival prizes, and several successful TV 
plays. (You may remember his Zone, in May 1956, about juvenile 
delinquents in Montreal.) And yet he’s now only twenty-eight. 
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Why do diabetic doctors 
live longer than other diabetics? 


Anyone who develops diabetes can take 


hope from the personal experiences of 


doctors who have the disease. They have 
proved that by strict adherence to treat- 
ment, they can live almost as long and as 
actively with the disease as without it. 

When mild diabetes is discovered early, 
it can often be controlled by diet alone, or 
by diet and exercise. In other cases, a 
combination of insulin, diet and exercise 
may be required. 

New compounds, taken by mouth, ap- 
pear to be beneficial in selected cases, 
usually those who have mild diabetes 
which developed after age 40. Their use, 
however, requires strict medical super- 
vision... and their true place in diabetes 
treatment must await further study. 

Anyone at any age can develop diabetes, 
but your chances of doing so are increased 


. if vou are overweight, if diabete § has 


occurred in vour family; if you are between 
the ages of 40 and 65. 





Today, about 100,000 people in our 
country have diabetes and are getting 
treatment. Another 100,000 Canadians 
have the disease, but are completely un- 
aware of it. This is because diabetes, 
early in its course, causes no noticeable 
symptoms, and may not until it is well 
advanced 

So, everyone should have periodic 
health examinations, including simple 
tests for diabetes. And no one should 
delay seeing the doctor if any of the fol- 
lowing common symptoms of diabetes 
should occur . . . weight loss despite con- 
stant hunger and excessive eating, incre ased 
fatigue during normal a tivities, excessive 
thirst and frequent urinaiion. 

If diabetes is found, the usual reward 
for obedience to the doctor’s orders is 
added years of comfort and of life. 
Doctors know this... and that is why 
diabetic doctors live longer than other 


diabetics. 





Metropolitan Life insurance Co 
Canadian Head Office (Dept. H.W.) 
Ottawa 4, Canada 


Please send me a copy of your 
free booklet, “ Diabetes,” 108-L. 
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luxurious, long-lasting 
and low-priced! 
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wiscose broadioonn 


See how Peerless wall-to-wall 
Vistar broadloom warms up 
every room! The secret locked-in 
tufts form a resilient deep pile 
that looks and feels so luxurious. 
Every new decorator color speaks 
the personality of its room... 
each carefully chosen texture 
adds to its character. 

A rug for your money! Peerless 
Visca broadloom is perma- 
nently moth-proof, resists soiling, 
has a special non-slip backing, 
hallway and is popularly priced! 


Peertwist Cinnamon 


livingroom 
Peercrest Gold 














dining area 
Peercraft Aqua 


master bedroom 
Peercraft Champagne 


bedroom 
Peertweed Agate 


study-den 
Peertweed Gold 


Choase from plain, twist or tweedy effects 
in exciting shades and a myriad of power-loomed designs. 
* See them all at leading carpet and flooring dealers across Canada, 
Pi 
it 


Vadeculess RUG CO. LTD. 


HIN 1470 Peol Street, Montreal, Que. 
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The new play will have a largely French-Canadian cast and will 

be about a young man who is brought to maturity by the death of 
his father 
ninety minutes long, will be Lester Powell's play about radioactivity 


Also in the First Performance series, and also 


(October 7) and Mavor Moore’s play about the problems of a 
Canadian officer serving with a U.N. force (November 4) . . . Folio, 
which had an uneven but often stimulating season in 1957-58, 
promises to do as well or better this time. Among the dramatic 

events are Arthur Miller’s Death of a Salesman (adapted by Stanley 
Mann, a Canadian who lives in England), Ben Johnson’s Volpone, 
and original plays by Charles Cohen and John Lucarotti. The major 
operas will be Tchaikovsky’s Eugene Onegin and Benjamin Britten’s 
Peter Grimes. The National Ballet contribution will be The 
Nutcracker Suite (to be broadcast two days before Christmas) and 
the only repeat will be Donald Harron’s musical adaptation of 

Anne of Green Gables. Folio this season will be moved to Tuesday 


nights, and will run an hour, ninety minutes, or two hours, 





Marcel Dubé 


Kate Reid 


Marguerite Gignac 
AT THE OPERA 


One of the richest of all nineteenth-century light operas, Jacques 
Offenbach’s Tales of Hoffmann, will be performed at the tenth annual 
Opera Festival, which runs at Toronto’s Royal Alexander Theatre 
from October 13 to 25, Jim Hawthorne, of Peterborough, Ont., 

will sing Hoffmann, Marguerite Gignac, of Windsor, will sing the 
four-part Olympia role, and Morley Meredith, of Winnipeg, will 
sing Dr. Miracle and the three other villainous parts. This year’s 
other two operas are Verdi's Un Ballo in Maschera and Puccini's 
La Boheme . . . CBC Wednesday Night has something rather special 
planned for opera devotees this season—five rarely heard “chamber” 
operas, performed with small casts and orchestras. The first is 


Ottorino Respighi’s La Bella Dormente, on October 22 


ABOUT BOOKS 


Shirley Ann Grau’s first novel, The Hard Blue Sky (McClelland, 
Stewart, $5.50), is a rich and engrossing description of life on 

a small, windswept fishermen’s island off the coast of Louisiana, and 
particularly of one girl’s clumsy attempts to grow up in the midst 

of poverty, feuds and violent weather. Geoffrey Household, the 
author of Rogue Male (from which the film Manhunt was made) 

is a consistently entertaining writer of lightweight mystery and 
romance. His latest, The Brides of Solomon and Other Stories (Little. 
Brown, $4.25), is an uneven but frequently lively collection. Most 
pleasing of the recent art books is Modigliani (Burns and MacEachern. 
$5.75), a glowing example of the work of the Skira engraving 
studios. Claude Roy’s text offers only little guidance about his art, but 
the fifty-seven color plates clearly spell out his marvelous 

diversity and make the volume one of the year’s best art-book 


buys, for yourself or for a gift. 
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TWO SIZES: 


DUTCH CLEANSER 
brings both Reade-o-Bleach 

bleaching action and outdoor 
freshness info your kitchen 


Here's the newest, freshest idea in household gentle to your hands. Look for the gleaming new 
cleansers ever and the most pleasant to use. Try it foil container that identifies this revolutionary 
—see Beads-O’-Bleach chlorine action bleach out cleanser. Give it a try when next you shop, and 
even stubborn stains from your kitchen and bath- you ll never be satisfied with less. 


room fixtures, and that’s not all, it’s so kind and 


NO OTHER CLEANSER [| pag 





: g No other soap is so delightfully different : 
REMOVES STAINS LIKE : . and curved to fit your hand— ; 
SweetHeart Soap is another b Ms | ; 
D U Tc Hi C L EA Ec] S E R Ane product of the , Sweet Heart Ny Seu | 7. 
Purex Corporation, Ltd. SEE costs no more 





than ordinary soap 


PUREX CORPORATION, LTD 
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Here is the newest 


Tarantellas are su 


For OVER 46 years, 

Woelfle Shoes have 

created perfection in 

style and comfort in the kind of 
shoes you like to live in, 
whether it is for a trip to the fro 
corner store, a trip around the 
world, or. for just basking 

in foot comfort all day in 

the office or at home. Canadians 
from coast to coast spec ify 
Gracias by Woelfle for 

the ultimate in sheer comfort, 
as well as for that touch of style so 


necessary for everyday living 


When you choose your shoes this 
Fall or Winter, ask for any creation 
by Woelfle 


in shoe quality for almost half 


. outstanding 


a cent ury. 





The W fy. Woelfle Shoe Co. | 
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of Fall Fashions 


in high and medium heels — 
colors and leathers to match the 
newest fashions, for dressy daytime 


or exciting evening wear. 


perbly designed 


with built-in comfort and fit — 


and so reasonably priced — 


from I pos 


Gracia 


m qf 29% 


KITCHENER 
ONTARIO 
CANADA 
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here’s health 


by Lawrence Galton . 


A NEW WAY TO FIGHT ACNE 
HOPE FOR CHILDLESS MARRIAGES 
A MORE ACCURATE CANCER TEST 


Acne 

Daily washing with soaplike pastes containing abrasive par- 
ticles has been helpful in a thousand acne patients, one dermatol- 
ogist has reported to the American Medical Association. Rubbed 
into the skin three times a day, then removed with washcloth and 
warm water, the abrasive pastes help to keep oil follicles un- 
plugged and may permit many young people to outgrow acne with 
little or no scarring. First reaction of the skin is much the same as 
after prolonged sun exposure: drying, reddening, peeling. In the 
process, oil follicles are opened, and blackheads and pimples begin 
to disappear. At the end of six weeks, most patients show ap- 
preciable skin clearing. Pinching and picking disappear almost , 
entirely both because there are fewer pimples and also because 
the abrasion routine apparently satisfies any emotional need for 
picking. 


couples 


Nen hope Jor some ¢ hildl A) 


When eighteen women previously unable to conceive were 
given small continuous doses of cortisone or hydrocortisone, five 
succeeded in having normal, full-term infants. Four others are 
now pregnant, and six of the remaining nine have begun to 
ovulate. These results suggest that an appreciable number of 
women may have ovarian troubles because of mild disturbance of 
adrenal-gland function and that small amounts of cortisone or 
hydrocortisone, carefully suited to the individual patient, may 
correct the abnormality and make pregnancy possible. Preliminary 
studies with the same type of treatment in men with sperm de- 
ficiency look promising. 


Osteoarthritis 


Also known as degenerative joint disease and “wear and tear” 
arthritis, osteoarthritis is much more common than rheumatoid 
arthritis. It is particularly prone to affect weight-bearing joints. 
Now, in a British investigation, three fourths of a group of patients 
with osteoarthritis of the knee gained some benefit from a series 
of six weekly injections directly into the knee joints. The injections 
— containing five percent salicylate and five percent camphor in 
peanut oil — reduced pain and tenderness, made knee movement 
easier. Improvement usually occurred after the third or fourth 
week. In some cases, it was considered to be excellent. The exact 
mode of action of the injections is not understood. 


Tic douloureux 

For this excruciating facial nerve pain (also called trigeminal 
neuralgia), a new technique of injecting alcohol through the cheek, 
while X ray is used to pin point the exact site in the nerve centre 
to which the injection should be directed, has produced excellent 
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Uncovers Your Beauty Overnight [lere it is at 
last. the bloom of youth in a single jar. So incredible is 
its performance that Elizabeth Arden calls her newest 
preparation Créme Extrordinaire. No other cream—not 
even any of Miss Arden’s—has ever helped the skin in 
so many different ways: smoothing, moisturizing. nour- 


ishing, neutralizing acid conditions. Blended with a 








new and exclusive ingredient, Créme Extrordinaire ab- 
sorbs the waste tissues that are being constantly cast off, 
leaving the skin fresh, radiant and vital. Use Créme 
Extrordinaire tonight. Look at your face in the morn- 
ing. See how smooth it has left your skin. See how this 
extraordinary cream has washed away the years, what- 


ever your years! $10.00, $18.50, $27.50 


Lig ah Inder 


LONDON NEW YORK PARIS TORONTO 
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ban roll-on is unique 


ban roll-on works best 


ban 


rolls on protection 
that stays on! 


More effective than messy creams! 
Easier to apply than drippy sprays! Not a crumbly stick! 
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if your man steals your Ban... Buy him TRIG 
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results. In a three-year study, every one of forty-five patients so 
treated had immediate relief. Thus far thirty-six have had no 
recurrence. The injection, given in tiny divided doses at four- 
minute intervals, takes an average of forty-five minutes and 
patients are able to return home immediately afterward. 


Infantile spasm 


Also known as hypsarrhythmia, infantile spasm makes an 
apparently normal child suddenly regress in mental and physical 
development. He becomes subject to attacks during which con- 
sciousness is lost and jerking of the entire body occurs. Often the 
condition follows a fever-producing virus disease, but may have 
other causes. At the University of Illinois twenty of twenty-eight 
children showed a sudden spurt in mental and physical development 
following daily injections of ACTH. Several children, aged two and 
three, who had not tried to walk previously, suddenly took their 
first steps. A three-year-old began to feed herself for the first time. 
Many children began to respond instead of staring blankly. Brain- 
wave recordings also showed marked improvements, Just reported, 
too, is a study in Belgium that indicates that if treatment with 
ACTH is begun soon after onset of the disease, complete recovery 
may occur. 


Allergy or tonsillitis 


Allergic reactions in nose, throat, sinuses and ears often mimic 
the symptoms of infected tonsils and adenoids, a pediatrician 
reports. Although some allergic children also may have badly in- 
fected tonsils and adenoids which must be removed, in other 
cases, if the allergic factor is recognized, surgery can be avoided 
and allergy treatment can provide relief. Some symptoms and 
signs that suggest allergy in a child: repeated colds throughout 
the winter; chronic cough especially at night; a runny or stuffy 
nose usually worse on arising; nose bleeds; “bunny nose” (frequent 
wiggling of the nose from side to side); and “allergic salute” 
(rubbing of the nose up and down with the flat of the hand). 


Cancer test 


Cancer of the esophagus, stomach and colon now can _ be 
detected with ninety-five percent accuracy — higher than that of 
X ray — by exfoliative cytology, the study of cancer cells sloughed 
from the organ wall. For the test a liquid is used to irrigate the 
organ and is then checked microscopically for cancer cells. In 
69 patients with cancer of the esophagus, the test revealed the 
cancer clearly in 66 before operation. It showed up stomach 
cancer in 125 of 131 cases and colon cancer in 36 of 38. 


Lump in the throat 


A basic discovery by a Yale physician will be reassuring to 
many people who worry over what feels like a lump in the throat. 
Usually the alarming lump is felt under emotional tension. The 
discovery is that, contrary to previous medical belief, there is a 
definite connection between the nervous system and a ring-shaped 
throat muscle, the cricopharyngeus, located at the mouth of the 
esophagus and designed to keep the canal closed except during 
swallowing. In laboratory tests with a special electronic instrument. 
the Yale physician has been able to show that tension relayed 
through the nervous system to the muscle causes it to contract or 
tighten, giving the feeling of a lump. @ 
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Dress‘ Sized girdle for sure comfort — quick fit! 


Now your dress size is your best size for personally proportioned 
fit to perfect your figure. You’re assured of the right length, the 
correct control and the complete comfort that inspires compli- 
ments. There’s no doubt, no delay — simply say ‘‘Dress- 
Sized”’ by Formfit and delight in a lovelier figure. 

“‘Dress-Sized”’ Girdle 1584. Leno elastic, embroidered satin front panel and satin 
elastic back panel. Reinforced front and side sections for extra control. White in 


dress sizes 12 to 20. $16.50 
Shown with ‘‘Romance” Bra 573. Lace trimmed cotton in white, 32A to 40D, $4.00. 


THE FORMFIT COMPANY * 34 WINGOLD AVENUE * TORONTO, ONTARIO 


























































Want to be a dream girl? Three boys tell how you'd please them 


ELEE™N LEMPO ww coor 





When a boy muses about the girl of think I'm a funny guy when I'm out a lot of the white and pink he likes. 
his dreams . . . who is she? . . . what with a girl”), is popular, but when he She likes all the same things he does, 
is she? Recently we quizzed a group of takes her out he likes to think he’s taking gets as much kick out of a night football 
about 100 high-school boys on the sub- her to the best place she’s ever been. game as he does. She's popular with 
ject. Here’s their report: Dick SMITTEN likes skiing, golf, trout everyone and at home in the crowd, has 
The dream girl of each, naturally, had fishing, plays basketball on the school a good sense of humor and is outspoken 
a different outward appearance but the team, has a passion for sports cars and (“She'll say where she'd like to go if I 
most important characteristic was that drives an Austin Healey. He plans a haven't made plans in advance. That 
she made him feel the most important career in marketing or advertising and makes me feel important because then 
person on earth, was the most fun to though he goes | steady, 
be with anywhere, anytime. thinks about twenty-five a 
Three popular boys revealed these good age for marriage. 
specific versions of their dreams. Dick has a dream girl 
Barry Gorpon, football and basketball who is petite, around five 
player, swims on his Toronto school feet three inches tall (“may- 
team, likes golf, plans a career either as be because I have a protec- 
an architect, commercial artist or teacher tive feeling”) and cute rather 
and doesn't think anyone should get than beautiful. She has long, 
married till they've seen something of wavy brown hair with blue 
life. eyes and wears light blue for 
Barry’s dream girl is about five feet six him. She’s always at ease From left to right: Barry, 19; Dick, 18 and Gordon, 19. 
inches tall with long, naturally blond and poised, dresses well, is 
curly hair, blue eyes, a happy smile a good conversationalist. And she likes I know I'm taking her somewhere she 
(“smiling girls always stick out in a him for himself for his athletic really wants to go.”) 
crowd”) and a good figure. She wears prowess or his sports car! ED. NOTE: Consensus — a dream. girl 
white and blue to please him. GORDON RAE all-star quarter- makes the very best of her looks; enjoys a 
She’s interested in sports, but doesn't back, he plays basketball, likes golf, too. wide variety of things; uses her mind but 
have to be proficient in them. (“A girl He plans to teach and take his BA never to overpower his_ self-confidence, 
who goes skiing with you and then sits Gordon’s dream girl is about five feet his sense of importance. Now, to turn the 
like a lump in the lodge is no fun!) She six inches tall with short blond hair, big tables—what is a dream man? Write to 
has a good sense of humor (“I like to blue eyes and a good figure. She wears us — we'll publish your best letters. 





How boys see it—saying no . . . pet fashion peeves . . . party food 


How to say no: “When a boy you really want to go out with 
asks for a date but you're already going out, how can you let 
him know that you aren't just brushing him off?” 

Let the tone of your voice tell the tale. Be warm and 
friendly though you don’t have to overdo it, either. Just tell 
him the truth—that you'd love to have gone but you're already 
dated—and you hope he'll call again. 
Don't leave the conversation there, 
coldly. Ask him how things are with 
him and talk a bit before you close off 

then hope for the best! 
Pet fashion peeves are socks that aren't 
pulled up, huge crinolines worn to 





school, flat shoes and nylons, sacks, clanky 
jewelry and too much or too little make-up 

Boys look twice at girls in school who wea 
white bucks, white socks, skirts and sweaters 
of contrasting colors with perhaps a string of 
pearls. 


They like their dates always to wear heels 





and nylons, maybe a little more jewelry and to be dressed at a 


party as the other girls are dressed. 


Plain but tasty snacks served in an interesting way is what 


impresses the boys at parties—Barry approved of a breakfast 


party where baconburgers and a salad bow! were the menu 


everybody tromped into the kitchen and se 


rved themselves. 
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WHICH IS MORE IMPORTANT TO YOUR CHILD... 


THE SIZE OF HIS HOME OR THE SIZE-OF HIS MIND? 
<i 
ae 
SS 


A THOUGHTFUL ANSWER 
by Dr. J. Chapman Bradley 


“I am quite sure that any intelligent parent knows the answer to this question 
as well as I do. It isn’t necessarily a big home but a good home that produces 

the outstanding children who become successful men and women. And a good 

home has nothing to do with size. Whether it is a mansion or a small 

apartment, a good home has the same characteristics everywhere 
place where children learn that a high standard of living is not so much the 

number of rooms one has, but the high standards one lives by ... 

a place where it is more important to enlarge mind and soul than to 


enlarge the house. 


“The first step in enlarging the mind is knowledg 
why thinking parents put the 


easily and inexpensively. 
to develop the size of your child’s mind now 
his future is assured.” 


ESSENTIAL IN EVERY HOME 
WHERE EDUCATION IS RESPECTED 


NCYCLOPAEDIA 
BRITANNICA 


Brand new edition 
now available direct from the publisher on 


Book a Month 
Payment Plan 


you get all 24 volumes now—pay IJater! 


The latest edition of Britannica—the greatest 
treasure of knowledge ever published—is the 
biggest and greatest in our almost 200-year 
publishing history. An enormous printing ma- 
terially reduces our costs and under an unusual 
direct-from-the-publisher plan, we pass these 
savings on to you. All 24 handsome volumes 
of this world-renowned reference library will 
be delivered to your home NOW direct from 
the publisher. You pay later at a cost so low it 
is as easy as buying a book a month! 


Equivalent to a library of 1,000 books 


The Encyclopaedia Britannica is the most val- 
uable gift you can give yourself and your family 
—the priceless gift of knowledge. Contained in 
its pages is information on every subject sig- 
nificant to mankind. It is equivalent to a library 
of 1,000 books, bringing you the knowledge and 
authority of world-recognized leaders in every 
field. 

Just think of a subject—and you’ll find it in 
the Encyclopaedia Britannica—whether it is 
information on the rules of a sport, the back- 
ground of a religion, how to build a brick arch 
in a fireplace, or the science of launching a 
guided missile. 


The new Britannica almost ‘“‘televises’’ in- 
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e, and that is 
acquisition of the Encyclopaedia 
Britannica before any other possession. For almost 200 years, 

Britannica has been recognized as the greatest treasure of knowledge ever 

published. If you are interested in your child’s future happiness 

and success, it will pay you to glance through the plan described 

below, which enables you to own the Encyclopaedia Britannica so 
It is a plan that offers you an opportunity 
—and if you do that, 
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BS ata 


- 





.Itisa 


formation to you, with 23,494 magnificent pho- 
tographs, maps, and drawings. In every respect, 
Britannica is the largest and most complete 
reference set published in America, containing 
26,000 pages and over 38,000,000 words. 


Symbol of a good home 


Encyclopaedia Britannica cannot help but have 
a lasting effect on you as well as on the growth 
and development of your children in school 
and in later life. Benjamin Franklin said: “‘An 
investment in knowledge pays the best inter- 
est,” and Britannica gives you the accumulated 
knowledge of the world in clear, easy-to-read 





It is essen- 
education is valued 


language and superb illustrations. 
tial in every home where 
and respected. 

Preview Booklet Offered FREE 


Simply fill in and mail the coupon today, and 


we will send you . . . without cost or obligation 
...acopy of our beautiful, new booklet which 
contains an exciting preview of the latest edi- 
tion of Encyclopaedia Britannica. Send no 
money—not even for postage. It’s yours, abso- 
lutely free! However, since this offer is neces- 
sarily limited, please mail the coupon today 
before it slips your mind. 


Please send me, free and without obligation, your colorful Preview Booklet which pictures and 
describes the latest edition of ENCYCLOPAEDIA mrs ANNI A. Also include complete in- 
formation on how I may obtain this magnificent set, « ym the publisher, on the Book a 
Month Payment Plan. 

INOUE cccereccceesecsecdéneconceesesoeneccccoeccccersececéeoecesetseeeseonneces 
Please Print 

BMBIOG 6 cbc Cshcebeesecdeeeehescdcsceccccccccdocevedssccesdetedecoessoodsaees 

COD si wccccccctwesecasedcesevscenercocsongecese PRE os. cxeusidekuauadeas 

In the U.S. write E. 425 N. Michiga in Ave., Chicago 11, Illinois 


LS A A A SO 


ENCYCLOPAEDIA BRITANNICA, DEPT. 102-H 
Terminal Bidg., Toronto, Ontario 


——————— 
















heel-hugging, toe-free fit complete flexibility 











another Naturalizer first 


the new amazing pump 


gently narrowed 


The favorite pump with Canadian women... 
its wall toe gently narrowed... and the 


smooth molded fit of a concealed 





elasticized collar... and it fits like a Naturalizer 


cork-cushioned hee/ to toe 
always does...in your favorite colors 


13.95 


Other styles 12.95 to 14.95. Slightly higher West of the Rockies 


vase. — 


THE SHOE WITH * BEAUTIFUL FIT 





looks good from any angle 


FOR NEAREST DEALER WRITE NATURALIZER DIVISION, PERTH SHOE COMPANY, LTD., PERTH, ONTARIO. ALSO MANUFACTURED IN THE UNITED STATES BY BROWN SHOE COMPANY, ST. LOUIS 
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ea dale witha dream ! 


Lovely as she is, this girl wasn’t born a beauty. She learned how to be one... 
just as you can! Her secret: Woodbury Dream Make-Up, of course! Made with Dreamlite, 
the truly magic ingredient with a beauty-full way of making your dreams come true. 


woopsury 


FACE POWOER 


Ae iby en 
sere ai 





DREAM GLO LIQUID DREAM STUFF. Foundation DREAM GLO FACE POWDER. DREAM KISS LIPSTICK. Does 
MAKE-UP. Dreamlite and powder in one .. . blended Never streaks or changes colour, not dry your lips. Luscious, high- 
skin look flawless and with Dreamlite to stay silky, stat thanks to Dreamlite. Soft-focus fashion colours, with twenty-four 
rtured. 49e. on, stay colour-true. 7: Als shades for skin flattery. Only 25ce hour cling, in handsome Florentine 

in new luxury compact, $1.00. and 45c. showcase. 69c. 
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STRATEGICALLY located at the crossroads of the Mediterranean, some 
six hundred miles from Greece and forty from Turkey, Cyprus has a 
history of struggle. For more than three hundred years the island was 
torn by a bitter contest for power between the Roman Catholic Church 
and the Greek Orthodox Church, with the latter emerging almost wholly 
victorious. Once a Byzantine possession, Cyprus was captured by the 
Venetians, then by the Turks, who ruled it for three hundred years. 

Faced by threats of Russian Imperialism, Turkey accepted an offer 
of aid from Britain, in 1878, and the sultan agreed to British administra- 
tion of the island. Thus it was a Russian threat that brought Britain to 
the island, and it is a Russian threat that is today one of the mainstays of 
Britain’s argument for staying there. 

In the decades following the 1878 agreement, Cypriots linked spirit- 
ually with Greece and agitating for union with that country found support 
among some of Britain’s leading statesmen. In 1879 Prime Minister 
William Gladstone wrote: “I subjoin the satisfaction I should feel were 
it granted to me at the close of my long life to see the population of that 
Hellenic Island (Cyprus) placed by a friendly arrangement in organic 
union with their brethren of the Kingdom of Greece.” 

Ten years later a youthful colonial secretary named Winston Chur- 
chill visited Nicosia, the capital of Cyprus, and declared before the 
island’s legislative council: “I think it is only natural that the Cypriot 
people who are of Greek descent should regard their incorporation with 
what may be called their mother country as an ideal to be earnestly, 
devoutly and fervently cherished.” 

However, the island’s history marched in another direction and by 
the Treaty of Lausanne of 1923 both Greece and Turkey recognized 
British sovereignty over Cyprus. Self-government was begun in 1925 
but into the picture came a new force, described by United States Presi- 
dent Woodrow Wilson as “self-determination” and embodied in his 
famous fourteen points. In Cyprus self-determination was linked to 
enosis (union with Greece) and the pressure for it became so strong by 
1931 that the British governor invoked strict laws against agitation. 


\ two-headed plan for peace 


In 1953 when Britain’s Sir Anthony Eden visited Athens as foreign 
secretary, at a reception in his honor the then Greek premier, Field Mar- 
shal Alexander Papagos, mentioned informally that the time was 
aproaching when Greece and Britain should discuss the Cyprus question 
on a friendly bilateral basis. Without answering, Sir Anthony turned 
abruptly on his heel and walked away. The Field Marshal determined to 
campaign actively for enosis and trouble began. 

Faced with a mounting campaign of terrorism against their admini- 
stration on the island, the British have pursued a twin policy of counter- 
ing the dissident campaign with force and at the same time seeking a 
peaceful settlement through negotiation. 

Archbishop Makarios, Boston-educated black-bearded Ethnarch of 
the colony’s Greek Orthodox Church, emerged as leader of the enosis 
movement. In March 1956 when Field Marshal Sir John Harding was 
securing the island, he banished Makarios to the Seychelle Islands in the 





Cyprus opponents: Governor Foot, Archbishop Makarios. 


Torn by murders and bombings, Cyprus 
remains one of the world’s hottest hot spots. Here 


is the story behind the headlines 


Indian Ocean, but the British finally found they had to release him in 
order to deal with him. With Makarios back in Athens, the EOKA 
terrorist leader Colonel George Grivas finally called a truce last March 
14 after two years of violence. 

Almost immediately the Turkish Cypriots unleashed a series of attacks 
against the Greek community on the island. Cypriot Turks are against 
enosis because it would mean conscription, contribution to the Greek 
national debt and removal of the island from its vaunted economic posi- 
tion in the sterling area, but the Turkish government is against it chiefly 
for security reasons. Turkish officials remember the days during the Nazi 
blockade when only British-held Cyprus stood guard over Turkey’s 
southern seaways. Greece could offer no such naval protection. Turkish 
policy is for partitioning the island between Greeks and Turks. 

High points of British statesmanship on the Cyprus problem were 
reached: (1) in the proposed constitution for Cyprus drafted by Lord 
Radcliffe in 1956, offering limited self-government but not self-determina- 
tion to the degree that the Greeks were thinking of; and (2) in the recent 
“summit” talks of Prime Minister Harold Macmillan in Athens and 
Ankara on behalf of the latest British plan unveiled June 19. 


What Britain offers Cyprus 


Under the latest plan, sponsored by Sir Hugh Foot, governor of the 
island, Greece and Turkey would join Britain in governing the island 
through appointment of representatives to help carry out the program, 
which also provides for: 

e Establishment of a system of representative government in which 
the Greek and Turkish communities would exercise communal autonomy. 

e Extension of Greek and Turkish nationality to Greek and Turkish 
Cypriots who, at the same time, will retain their British nationality. 

e No change in the international status of Cyprus for seven years, 
during which the partnership plan will be implemented. 

It is apparent that this dispute, involving three Western allies, is 
bound to be settled in time by discussion and compromise rather than 
by violence and terror. Probably the Turks will have to forget about 
partition and the Greeks about enosis. It seems inevitable that someday 
the British will leave Cyprus—perhaps in NATO hands—but it is just as 
evident that no nation adept in practical politics will expect them to 
agree to a time limit for self-determination before self-government has 
proved workable. 

Greeks and Turks sit apart, sipping their coffee in Metaxas Square 
in the heart of Nicosia. 

Ledra Street has become known as “Murder Mile,” but there is hope 
for better days ahead. The British have appropriated thirty-eight million 
pounds for a major development program for the island, once law and 
order are restored. Exports are already up eightfold since the war and, 
even with its difficulties, the island has become a sterling-area tourist 
attraction with ships of thirty-four lines calling at its ports, 

Today historic Cyprus is an island waiting for unification and redemp- 
tion.—Mary Hornaday 
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Clean, cool, uncluttered! Linoleum sets the stage here 
for decor that’s cleverly colour-correct. Versatile beige 
, ie a is given a pretty bounce with the melon and green that 
Tired of heavy rooms, hard floors and housework? confidently take over the theme in the background. All 
three... new Dominion Linoleum colours for new ideas! 

Lighter housework? Linoleum’s smooth surface sheds 

T 3) > ; ae — oo — — 7 spilled things, provides no resting place for dust, wipes 
LIN OLE L ML ERicahs lighter de CORFE st clean easily. Its resilient composition lightens heavy 
steps, “turns down the volume” on al] household sounds. 


5 ‘. . For rooms like these, you sfart with Dominion Linoleum. 
lis ryhter hot isekee] wri... lis x] iter ste } a There are almost a hundred shades to choose from, rang- 
Co . = se ” ing all the way from whispering beiges to bold, dramatic 
colours. Linoleum is budget beauty ...a permanent floor- 
ing with the extra advantage of colour. 
; i j ( - | | -_ > i 2 | | \ ‘ | IN ‘ Vf For further inspiration — other room scenes, free illus- 
A A ~ \ 4 . I. trated guides on linoleum colour selection, installation 
and maintenance write: Home Planning Department, 
Dominion Oilcloth & Linoleum Company Limited, 2200 
St. Catherine Street East, Montreal. 
Introducing three new Marboleum lours, Beige M-27 in the 


> 


Family Koom, with insets of melon and greet Living Room 
Marboleum melon M-22. Dining Room Marbwleum green M-?1 
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Available by-the-yard or in individual tiles 


in these 4 types... all inlaid... . , oa -- ae 
MARBOLEUM « DOMINION JASPE 1) COMI | \ IC) IN () M. 
HANDICRAFT « BATTLESHIP iit af \ I y i j I , [ J 


made only in Canada... sold by 


3 7 z Dominion Oilcloth & Linoleum Co. Limited « Makers of Dominion Linoleum, Dominion Vinyl Tile and Associated Products 
style-setting Canadian retailers 






















E-Z does it with cotton knit 
underwear and sleepwear, as 
handsome, strong and washable 
as the youngsters themselves. No 
ironing, no nonsense in washers 
or dryers. The colors are here 
to stay, even the elastic is heat- 
resistant! All sensibly sized by 
the child’s weight. E-Z to wear, 
to wash, to buy! Do it now while 
there’s a wide choice of styles. 





co CPU, 
F eva toed by > x 
Good Housekeeping 
* 

E45 soveansto WE 


\ a7 
. a 7 
f Ss (E-2) MILLS ¢ Empire State Bidg., N. Y.1 








Binder “Ss eer 59c Sleepers. . $2.89, $2.98, $3.50 
Vests . « » « « 79¢to98c Pajamas chee . Saas 
Panties. .« «6 « «59 to 98c Boy's Jerseys . 79c to $1.25 
Nightgown » « «.« $1.98 Boy’sShoris.<« . .« 79eto 98c 
Sleeping Bag . . . . $3.98 Boy's Drawers. . . . $1.89 


—Suggested retail prices. 
AT STORES WHERE YOU SEE THE TRADE MARK 


Gorderx Mhachay Fm J 


GORDON MACKAY AND CO., LIMITED e Toronto, Ont., Saint John, N.B. 
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WE’VE BEEN “EMERGING” LONG ENOUGH 


We are fond of congratulating ourselves as women (after-dinner 
speakers are even better at this) for being the most up-to-date, 
most emancipated female creatures on earth. The word most often 
used to sum up the position of Canadian women is “emerging.” 
We are “emerging” in political life, “emerging” in public affairs, 
“emerging” as full-blown citizens. It’s true that a complicated 
change in society cannot be accomplished in a single dramatic 
moment, like the birth of a baby, but it surely doesn’t have to go 
on and on like the endless debate about a Canadian flag either. 

For the facts are uncomfortable. 

We have had the vote for a good long forty years. We have 
had equal educational opportunity with men for much longer 
than thai. Yet, out of two hundred and sixty-five members in the 
House of Commons at Ottawa, only two are women, and last year 
for the first time in our history a woman was appointed to the 
cabinet. It’s true that women sit on city councils, library and hos- 
pital boards all across the country but the number of women per 
board or council rarely exceeds one. Too often women are ap- 
pointed as “token” members to represent their sex, and not because 
they have a valuable, useful contribution to make. 

“But it takes a long time,” is the conventional answer. 

It needn’t take long at all. 

In Israel, a country barely ten years old, nine percent of the 
members of the Knesset are women. The same percentage of 
women is to be found in the parliament of West Germany. In 
Great Britain almost one third of the London County Council 
is composed of women. In Japan there are eleven women in the 
lower house and thirteen in the upper house. 

With all the advantages in the world, why are Canadian women 
lagging so badly behind other countries? 

When Canadian women first were given the vote there were 
great prophecies. Women would stop war and clean up all the 
ills of the country like an army of dedicated angels. 

We have not fulfilled these visionary hopes, quite understand- 
ably. But even a pessimist would have been surprised to find forty 
years later that every minor gain is still being hailed as if we 
had been enfranchised only last week. 

We seem to be stuck at an awkward halfway point. We’re 
constantly being praised for advances that were made by women 
almost two generations ago. It’s true that we have some of the 
most elaborate kitchens, the sleekest figures and the best clothes 
in the world. But it’s incredible that we are not serving our 
country as effectively as other women do where the right to vote 
is as new and remarkable as a push-button stove. 
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New Kotex napkins with the Kimlon centre 
protect better, protect longer. Now Kotex adds the Kimlon centre to increase absorbency, 


to keep stains from going through. With this inner fabric, the Kotex napkin stays even softer, holds its 


shape for perfect fit. Choose Kotex—the name you know best—in this smart new package. Three 
absorbencies—Regular and Super...and Junior Kotex for the Junior Miss. 


KOTEX and KIMLON are trademarks of Kimber 
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Jantzens with 


ACRILAN .. . a revolutionary fibre from 
natural gas and air . . . make these beautiful 
new Jantzens hand-washable wonders. They 
dry quickly, need no blocking; moth and 
mildew resistant. You'll enjoy their smart 
styling; their soft, warm touch. 


Left: Jantzen blends Acrilan with pure 
Botany for a luxury look in the popular 
Empress pullover. Colorful heather-blend rib 
stitch collar and square knit-in neckline pick 
up the main color in the edge trim. Fully 
fashioned shoulder, 34 sleeve. In the season’s 
favorite cranberry, lapis blue, bark brown or 
Oxford heather. In gold gift box. 34-40, 
$12.95. Sweater Mate ankle boner, dyed to 
match, is tailored and tapered for perfect 
hip fit; elasticized waist. Thanks to Acrilan 
spun with finest Botany, these Jantzen slacks 
take a press and hold it . . . quick drying, 
wrinkle-resistant. 10-18, $12.95. 


Right: Contessa Cardigan, Jantzen’s beauti- 
ful Acrilan-Botany companion to the Empress, 
repeats the noteworthy square neckline and 
collar detail. Grosgrain, ribbon borders, nine 
quality buttons. Available in same _ four 
shades. Gift boxed. 34-40, $13.95. Sweater 
Mate skirt, in exact match, is a figure 
flatterer with smoothly finished picked-stitch 
side seams. 




























































. . . guaranteed to stay bandbox bright 
wash... after wash. . . after wash! 


Left: ““V’’ is for ‘Viyella’ of imported lambswool and long staple 
combed cotton and for vee turtle neck pullover, the easy fitting, easy 
washing Jantzen casual that looks ahead to seasons of fun. Pure wool 
ribbed 34 sleeves with turn-back cuffs and ribbed inset at throat 
pick their color from the flannel’s new regimental stripes: Black 
Watch, Centennial and Leicester. 10-18, $15.95. Perfect fitting 
tapered ankle boners for perfect match. 10-18, $17.95. Adjustable 
tam is tops at $3.95. 


Right: Jantzen interprets the new chemise look in ‘Viyella’ authentic 
tartans . . . to keep its new look through repeated laundering. This 
famous flannel of finest lambswool with long staple cotton lends itself 
smartly to original styling of a polo-collared pullover with casual drop 
shoulders and % sleeve. Knitted cuffs and back of lambswool with 
nylon make for distinctive texture contrast. 10-18, $12.95. Matching 
six-gore skirt with Jantzen-exclusive invisible zipper you have to see 
to believe. 10-18, $16.95. Pom-pom tam, $3.95. 
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What your 


FAVORITE COLOR 
reveals about you 


BY PROFESSOR W. E. CARSWELL 


Color Consultant, and Associate Professor of Architecture, University of Toronto 


“Tell me your favorite color and Ill tell you what you are.” Pro- 
fessor W. E. Carswell has been testing this color-reveals-your- 
character theory on friends and students for almost twenty years— 
and he has nearly always been right. A person’s response to color 
is intuitive and emotional. Professor Carswell explains: “We can- 
not say scientifically why certain personalities respond to red, 
others to blue or yellow or green. But by observation we have 
simply learned that, by and large, they do.” He points out that 
generally a preference for chromatic colors (the primary and sec- 
ondary colors of the rainbow) is inherited; neutral preferences 


are acquired. 


Although Carswell has given his hobby a name — Colorology 
— he refuses to term it science. “Let’s say it’s fun — with 


considerable elements of truth. In any case | promise you this, 


it's more reliable than phrenology or teacup reading.” 


* Choose your favorite color before you begin this test. To be per- 
fectly honest, you and any friends you are testing should write your 
choices down. Remember, though, your favorite color is not necessar- 
ily the one you wear most often. A blue-eyed blonde may wear a great 
deal of blue because it’s flattering, but this is an acquired taste—not 
one that necessarily expresses character. To find your true favorite, 
close your eyes and imagine you are in a room bathed in colored light. 
The color you are happiest with under such intensified conditions is 
probably your favorite. If you like: 


Red 
You are an extrovert — generous, courageous, active, energetic, 
optimistic. You love life and people and excitement—the opposite sex. 
Some other people who choose red are aggressive, overbearing, sel- 
fish. They want what they want when they want it. They’re impulsive 
... bossy. They like the limelight and like running things. 
Red should marry Red, Orange or Green. 


Red Complementary 
Some gentle and retiring Green people (see page 118) are emotion- 
ally mixed up and would like to be friendly and strong and domineer- 
ing. They think that red is their favorite color but it really isn’t. No 
true Reds ever have any desire to be anything else. 
Red Complementaries should stay single or marry somebody sitting 
on the fence—neutral that is. 


Maroon 


This is a Red under control. Your self-control is a credit to you 
and you are a very pleasant person. Other Maroons were probably 
well spanked when young or have been subdued by some other cir- 


cumstance such as a wife or husband. 
Pink and Peach 


You are a gentle Red. You love fun and life and people, and 


they like you. You have enjoyed Continued on page 118 
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Actual photo of Janice Wells, Los Angeles, Calif. 


Woodbury Shampoo 


holds curl better 


Keeps set longer, too! Pretty Janice ! 





Wells proved it. The left side of her hair iit (Made in 
| Canada) 


is limp and straggly. The right side is 


springy, curly, sweetly manageable! 


Nationally known laboratories proved 
it, too. They made impartial tests of 
leading shampoos on hundreds of 
women. They found Woodbury, with its 
curl-keeping ingredient, holds curl better, 
keeps set longer. Leaves hair shiny-clean 


. never dull or dry. 


Woodbury Shampoo costs less than other 
hrands—a generous bottle is only 49¢. 


If it iswt the finest you ever tried, we'll 





return your money! Fair enough? 
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Most revolutionary NEW girdle design in years! 












with 
action 
stripes 


Peter Pan unleashes TIGER—for the first time bringing to every 
woman figure freedom and figure control in one bewitching girdle! 
Tiger has magical Firmolastic™ Action Stripes-—powerful 
elastic bands woven right through the nylon power net— 
no bulky panels ... no sewed-in strips ... no overlapping seams 
. more control per ounce than any other girdle ever! 
Tiger is a garment so cool, so light, you'll wear it joyfully to the end 
of your longest day. Yet Tiger, with airy action stripes, will trim your 
hips to new sleekness .. . flatten your tummy in such delightful 
comfort you'll never again return to the old-fashioned girdle! 
Tiger girdle, suggested retail, $7.95; panty-girdle, 
suggested retail, $8.95; Tiger Cub™, suggested retail, $3.95; 
Tiger Cub panty-girdle, suggested retail, $4.95. 


PETER PA 


no bodug db pote RAAB s0rg Godly merds Prtr Pam PETER PAN FOUNDATIONS (QUE.) INC., 255 De Caste/inau W., Montreal. 


Look for the leaping 
Tiger trademark. 











The 
celebrated 

and provocative 
author 

of The 

Natural 
Superiority of 
Women 


tells 


, HY MEN 
FALL IN LOVE 
ITH YOU 


By Dr. Ashley Montagu 
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Falling in love is one of the most wonderful things that ever happens to 

a human being — and one of the most dangerous. On the whole, 
women do much better with this divine malady than do men. Men too 
often fall in love for the wrong reasons, not because of any 

inadequacies in the woman, but because of the inadequacies in themselves. 
In many parts of the English-speaking world the divorce 

and separation rates are mounting so rapidly that for every three marriages 
there is either one divorce or separation. I quote this 

figure as testimony to the fact that quite a number of people fall in 

love with each other, who somehow manage to fall out of love 

with each other in a relatively short time. Could it be that they weren’t 
in love? It could be. But in many cases there can be little 

doubt that they really were in love — in love with love or in love with 
the glory with which they had surrounded the object to whom 

they had so often vowed their eternal adoration. Alas, upon the basis of 
the crass statistics of the matter, eternal love would appear 

to endure about five years, and immortal love ten! I hope no one will 
mistake the realism of these words for cynicism. It is extremely 
important to understand the facts for what they are, and not to surround 
them with a romantic halo. The idea of romance and romantic 

love has done an untold amount of damage. And yet every agency of 
communication serves to perpetuate this ancient error — our songs and 
stories, our novels, plays, films, and so on, all inspire to confirm us 


in the traditional belief that romantic love Continued on page 96 
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@ Psychiatrists are becoming increasingly concerned about 
the damaging effect some types of suburban living are having 
upon the mental health of Canadians. 

Clinical experience had led to the conviction that many 
of the personality problems of our age — the feeling of 
something missing in life, the fear of failure, the lack of 
vivid identity — are often made more acute by suburban liv- 
ing. We find that many of these difficulties are much harder 
to treat in patients living in certain types of suburbs, and 
there is less hope for lasting cure for these suburban 
residents. 

The suburbs give children fresh air, but take away their 
fathers. They give women efficient kitchens, but are hard 
on their femininity and gentleness. They give men pride in 
providing so handsomely, but drive many of them to drink 
to make up for their watered-down maleness. 

The needs of people encompass more than vitamins and 
fresh air and a warm coat in the winter. People need other 
people as friends, as many as twenty or thirty of them at 
one time; they need variety; they need possessions they can 
keep without being made to feel they are obsolescent; they 
also need sure knowledge of which sex they belong to and 
what is expected of them. Suburbia often provides these 
necessities in meagre quantities, and sometimes not at all. 

1 want to emphasize that much of what follows has 
never been proved in any controlled experiment. We can 
be positive when we claim a baby will suffer if he is unloved 
because we have seen such children and traced them into 
sickness and even unto death. We cannot be as sure when 
we state an adult sickens without emotional nourishment. 
Adults are too complex, the influences that have shaped 
them are too tangled. But we have a few clues. 

One of the chief faults of our suburbs is homogeneity. 
Neighbors are of the same age, with the same pretenses, 
the same incomes, the same experiences, the same posses- 
sions and even the same number of children wearing identical 
clothes. It’s like a diet of veal, only veal, every day for years: 
it is insufficient to support health. 

Suburbia needs old people on its streets. Many new 
housing developments have a policy of screening out the 
elderly. They don’t permit anyone over an arbitrary age, 
usually forty-five, because they don’t want their twenty-year 
mortgages in jeopardy. This is prudent economically, I 
suppose, but unhealthy emotionally. 

We need old people to provide the variety I spoke of, 
without which living is a pallid diet. Young mothers need 


the experience and calm Continued on page 93 


Do you agree with Dr. MacLeod’s views on Canada’s suburbs? Send us your opinion. The most thoughtful and stimulating letters 


received will be published in a forthcoming issue. To the writer of each letter selected Chatelaine will pay ten dollars. 




















At the studio, emcee Fred Davis briefs Eleanor Roosevelt backstage for her guest appearance on TV’s Front Page Challenge. 


THE BUSIEST 
 <_ :, 
Wornier INTV | 
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That’s handsome, deceptively calm 
emcee Fred Davis, who this season 
will pick up more than $40,000 by 
making success seem a snap — 


while he nurses the most thriving 


inferiority complex in show business 


BY 


e Fred Davis, a moderator-commercial 
announcer - master of ceremonies - inter- 
viewer who last season was judged the 
outstanding performer on Canadian tele- 
vision, is an unworried-looking worrier 
whose severest critics complain that he 
makes television look too easy and whose 
best friends are concerned that his anxiety 
will eat him alive. 

Co-host on the CBC’s salmagundi 
half-hour Open House five afternoons a 
week, moderator of the stunningly suc- 
cessful panel show Front Page Challenge, 
cohesive agent on Great Movies, the 
Saturday night hockey replacement, and 
salesman of appliances and cars on two 
other shows this past season, Davis is the 
busiest performer Canadian television has 
ever known. It surprised no one last 
spring when he missed his own presenta- 
tion ceremony of the S. W. Caldwell 
Award for the best performer of the year. 
Davis was absent because, as usual, he 
was due to appear on television 

This season Davis will juggle approxi- 
mately the same crackling schedule, with 
one staggering addition. Once a week he 
flies to New York to be emcee on a new 
quiz show, Brains and Brawn, for NBC. 
The agency 
kinescope of Front Page Challenge and 


handling this show saw a 


was so impressed with Davis that no one 
else was auditioned. 

In action, Davis is remarkably, mem- 
orably inactive. He belongs to the smooth, 
no-strain-showing school of television per- 
forming, whose membership is notably 
sparse. Other moderators favor jolliness, 
or ponderous wit, or breezy sophistica- 





JUNE CALLWOOD 


tion; Davis handles Front Page Challenge 
with pleasant settled steadiness. Other 
hosts of grab-bag shows of interviews, 
demonstrations and advice often adopt a 
cosy folksiness, or hearty exuberance, or 
drenching gravity; Davis on Open House 
is quiet and kind. Other commercial an- 
hammering at 
And here! tones; 
Davis sells with dignity and sincerity. 


nouncers are  hucksters 


audiences in Look here! 


calm and 
interviewing a 


He can, in fact, remain 
unruffled whether he is 
lion tamer in a cage full of lions or a 
grumpy Elsa Maxwell. His air of com- 
posure doesn’t desert him even when he 
forgets his lines, which happened twice 
last spring. 

This urbanity is so pronounced that it 
has become his greatest foe. He has been 
criticized as “too bland” and “colorless.” 
Because he displays not the slightest 
symptom of anguish, many viewers be- 
lieve that what he does is contemptibly 
simple. One Toronto television critic, a 
man noted for his nervousness when he 
is a guest in front of a camera, last winter 
assured his readers to the effect that Fred 
Davis has a snap of a job. 

In its own wry way, this is a compli- 
ment to Davis’ skill as an actor. He takes 
with him to the television studio one of 
the world’s best-rounded inferiority com- 
plexes. He is convinced that his present 
success, which has boosted his income to 
better than forty thousand dollars this 
season, is fleeting and will vanish as soon 
as (a) his luck runs out, (b) producers 
realize he has no talent, (c) he makes a 


mistake that will Continued on page 43 


At home, Davis helps wife Jo with feeding of year-old Nancy. 
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HOW TO WATCH 





By TRENT FRAYNE 
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@ Since television began carrying the World Series across 
the continent every October, baseball’s annual playoff 
between the champions of the American League and the 
champions of the National League has become something 
of a social phenomenon in this country. It has also become 
something of an exercise in frustration for those whose 
knowledge of the game is sketchy but who can’t escape the 
furor. Accordingly, our sermon today is for the benefit 
of those who'd like to know why the men in bloomers are 
running and jumping on the TV screen. 

Women have more difficulty with baseball than with 
most spectator sports. Hockey is bang-bang. Football is 
crash. These things a woman can recognize on sight. But 
baseball is something else again. The True Fan often gets 
as much thrill out of what doesn’t happen as from what 
actually does. 

For example, Yogi Berra of the hated (because they’re 
so successful) New York Yankees is one of baseball’s most 
dangerous hitters. He has a penchant for getting his hits 
when the Yankees need them most. He is what the trade 
calls a clutch hitter. 

So let’s suppose that it’s the last of the ninth inning, 
there is a Yankee runner at first base; the Yankees are 
one run behind, and there are two out. An infielder named 
Tony Kubek is at bat for the Yankees, and Yogi Berra is 
next in the batting order. 

To most women watching their TV set, at this point, the 
picture on the screen is no different than it was two hours 
ago. But to the fan this is a tremendously exciting moment. 
He knows that if the pitcher can get Tony Kubek out, the 
game will be over and the Yankees beaten. More impor- 
tant, the fan knows that if the pitcher doesn’t get Kubek 
out then the mighty Berra will come waddling up to the 
plate with his reputation of being a terror in a tense situa- 
tion, The prospect of Berra coming up with two runners 
on base and two out sends the fan near a state of collapse. 
And yet, all this while, to the naked eye, nothing is happen- 
ing on the tiny screen. It’s the potential that breeds the 
mounting excitement. 

This is why it’s a good idea to familiarize yourself with 
the names and reputations of the players. This isn’t diffi- 
cult. The newspapers are full of batting orders and batting 
averages and past performances for a couple of days before 
the series starts. 

An easy thing for the tyro at-home viewer to misunder- 
stand is the intentional pass. This comes about when the 
pitcher deliberately throws four bad pitches, sending the 
batter to first base. This never means that the pitcher is 
afraid of the batter’s prowess. An intentional base on balls, 
as this is called, is part of baseball’s strategy. You'll notice, 
for example, that a batter is never purposely passed if 
there is already a man on first base or if the bases are 
empty. He is intentionally walked only when first base is 
open, meaning that there is a runner at second base, or 
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runners at second and third. Deliberately placing a runner 
at first base in these circumstances gives the defensive team 
the opportunity of possibly getting anyone of three men 
out at the bases, instead of just at first when the next batter 
comes up. 

A few terms in common usage may help the televiewer 
of the World Series. 

A pinch-hitter: 


For example: 
This is a man who goes up to bat for 
someone else—such as a spare outfielder batting for the 
pitcher. Pitchers, because they work only every four or 
five days, have less opportunity to hone their batting eyes 
than the regular players and, consequently, are usually poor 
hitters, 

The bull-pen: This is where the pitchers loosen up 
their arms during a game when the pitcher on the field is 
being hit hard and often and may be relieved by one of 
as the TV 


at the manager’s discretion. 


the pitchers “warming up in the bull-pen” 
announcer will put it If you 
see a man warming up you can rest assured it’s because 
the manager plans putting him into the game if the present 
pitcher doesn’t halt the other team’s hitting pretty quick. 
“Winning” pitcher and “losing” pitcher: The former is 
the man who is pitching when his team scores what. proves 


Baseball terms you should know 


to be the winning run. The latter is the man off whom the 
winning run gets on base. 
American National There are 


League and League: 


eight teams in each. Each team plays 154 games per sea- 
son and the team with the most wins and the least losses 
wins its league’s pennant and qualifies for the World 
Series against its opposite number in the other league. 
New York Yankees, Boston Red 
Orioles, 


American league teams: 


Sox, Washington Senators, Baltimore Chicago 


White Sox, Detroit Tigers, Cleveland Indians and Kansas 
City Athletics. 
Pittsburgh Pirates, St. Louis Cardinals, Cincinnati Redlegs, 


National League: Milwaukee Braves, 
Los Angeles Dodgers, San Francisco Giants, Philadelphia 
Phillies and Chicago Cubs. 

A thing to watch for as the TV camera peers over the 
pitcher’s shoulder is how he works on a batter. For in- 
stance, if he gets two strikes and no balls you can look 
like a prophet by observing, “Now he'll knock the guy 
down.” 

You'll be right nine times out of ten, and here’s why: 

With two strikes, a pitcher can afford to waste a couple 
of pitches. So he'll “loosen up” the man at the plate by 


throwing the ball perilously Continued on page 128 


PULL HITTER: A batter who swings hard and fast and, accordingly, hits, or pulls, the ball close to 


WRONG-FIELD 
HITTER: 


STREAK 
HITTER: 

SPRAY HITTER: 
CLOTHESLINE 
HITTER: 
AUTOMATIC 
STRIKE: 


CHANGE-UP: 


KNUCKLE BALL: 
DUSTER: 
. FULL COUNT: 


BLIND TOM: 


% $&!" $eelce: 


the foul line on his side of the plate. If he’s a right-handed batter he'll drive the ball close 
to the third-base line. Left-hand hitter, first-base line. 

Opposite of a pull hitter, this fellow swings late on a pitch and slices the ball to his 
“wrong” or “opposite” field. Right-handed batter in this case would poke ball toward 
first-base side. 

Man who doesn't hit consistently well but who every once in awhile will get hot and hit 
everything in sight for a week and then return quietly to normal 
A batter who can hit the ball sharply and consistently to all fields—left, right and centre. 
A line drive of trajectory so low and unwavering that it resembles a—yup—clothesline. 
Announcers often say, “He hung out the wash on that one.” 

If a pitcher throws three straight balls, the batter rarely swings at the next pitch, hopeful 
of a base on balls. Accordingly, the pitcher usually eases up on the pitch to make 

sure he gets “the automatic” over the plate. 

A slow pitch delivered with the same motion as a fast one by the pitcher. It’s designed 
to throw the batter off stride. When a pitcher “changes up” on a hitter he’s often 


oe 


said to have “pulled the string,” as though he had a piece of string tacked to the 


ball and had slowed it down after firing it. 


Pitcher grips the ball with his thumb and bent knuckles, instead of his fingers, to throw it. 


The grip takes the spin off the ball, setting up a vacuum in its wake and causing it to 
dip oddly, unexpectedly and unpredictably. 

Pitch that forces batter to duck to avoid being hit. Pitchers insist dusters or knock-down 
pitches are accidents. Batters insist they're on purpose 
Baseball’s equivalent to poker’s full house. Three balls and two strikes. 
Affectionate name for an umpire. 


Ballplayers’ name for an umpire. 
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@ Nearly ten thousand Canadian women die 


each year of cancer, a grim reminder that sci- 
ence still has far to go to conquer this most 
feared of all diseases, But the scientific dis- 
coveries made during the past ten years— 
though few have been spectacular when viewed 
individually—lead some researchers to believe 
that many of us will live to see the day when 
some of the worst forms of cancer will be 
reduced to the status of a troublesome boil. 

To find out what progress is being made in 
the fight against cancer, | recently made an ex- 
tensive tour throughout the United States, visit- 
ing cancer-research institutions and hospitals as 
a guest of the American Cancer Society. After- 
ward, at a meeting in Canada, | talked with 
many of our own research workers, as well as 
experts from the United Kingdom, Australia 
and Sweden. 

From this investigation emerges a picture of 
hope for the future overlaid with the sobering 
statistics of the present—statistics such as these: 
one Canadian girl in every four, averaged over 
the whole population, will get cancer some time 
in her life; one in seven, or more than half of 
them, will eventually die of it. 

But women can, say the experts, cut the 
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cancer death rate by half, even without the aid 
of any new discoveries. They can do this by 
going regularly to doctors or clinics for check- 
ups, thus giving the medical men the chance to 
tackle the disease when it is in its early stages. 

While hopeful that this advice will be heeded 
and the struggle against the disease be thus 
aided by common-sense watchfulness, science 
presses the attack in the laboratory. And there, 
chemotherapy—treatment by drugs and chemi- 
cals—is regarded by many as medicine’s best 
hope for the eventual control of the disease. 

Many thousands of chemicals have already 
been examined in various programs, particu- 
larly in London and Leeds, England, the Sloan 
Kettering Institute in New York, the Children’s 
Hospital in Boston, the Roswell Park Memorial 
Center in Buffalo, N.Y., and the University of 
Wisconsin and at the Gardiner Medical Re- 
search Foundation in Toronto, under the direc- 
tion of Dr. Gordon Murray. 

The hope is always to find or create sub- 
stances that will act against the malignant cells 
while leaving normal tissue unharmed. So far 
less than a dozen chemicals of real, though 
often temporary, value against some types of 
cancer have been found. Only in isolated cases 


IN WOMEN? 


has anything like a cure been achieved, and no 
substance been found effective against all types 
of cancer. 

Right now science is working on a ragged 
front against female cancer—against some it 
is advanced, against others it has got nowhere 
probing for a break-through point. Success in 
every case is largely dependent on early dis- 
covery of the disease. For example, a very 
common type of cancer in women is cancer 
of the breast. It spreads easily to other parts 
of the body—to the pelvis, the armpits, the 
lungs. Early detection thus becomes vital 

Curiously enough, most women don't dis- 
cover the breast tumors until they are the size 
of golf balls; with simple watchfulness they 
could detect them when they are little larger 
than a pea. At this time, although the chances 
are that the growth is already malignant, it is 
still confined to a very small area. 

About one third of all the thousand or more 
cases of breast cancer diagnosed in North 
America each week, it is estimated, can be 
cured by amputation of the breast 

One lab in the University of California has 
been trying to discover at what stage breast 


tumors cease to be Continued on page 104 
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designed by Marek Pain 


The original 1945 “utility” look of this kitchen has given 
way to today’s furnished look — with cherry-wood cabinets 
handsome enough for a living room. Rebuilt to form a con- 
tinuous U-shape, the new kitchen has more storage, counter- 
top space and an easy-flowing work area. The old breakfast 





nook under the window (which was removed for new plan) 
is replaced by a built-in table that doubles for quick luncheons 
and menu planning. Molded in one piece, the new plastic- 
laminate counter has a curved bullnose edge and rounded 
back splash for easy care instead of old metal-strip border. 
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ad 2) Y a 
They're handsomer than ever THE NEW LOOK IS. 


(but still efficient). Here are two 4 


Folding plastic- 

fabric doors hide 

a kitchen-laundry 
recess. Space is 

same depth as washing 
machine, long enough 
for sink and hamper. 









































Canadian kitchens remodeled for today’s new 
“furnished” look. Also shown: 
more of the details that create this 


new look in kitchen living 4 


Glass pull-out 

bins in assorted 

sizes hold a variety 

By DORIS THISTLEWOOD Home Planning Editor of spices and dry in- 
gredients in a com- 

pact unit under 

upper cupboards. 


Fluorescent tube 
lighting following 
the counter top is 
diffused by re- 

movable washable 
panels of white 

translucent plastic. 





In tune with 
“furnished” 

kitchen trend, 
sliding tambour 
doors on cupboards 
give a cabinet- 
maker’s touch. 


























Breads and cakes 
stay fresh in a 
plastic-lined drawer 
with sliding top. 
Next door are 
sliding metal 
vegetable bins. 


designed by John Downton 





Renovated for gracious Provincial charm—yet practical for everyday liv- 
ing—this kitchen is divided by a stove and counter with a dining area 
(not shown) on the other side. A pine rack above the stove holds dry 
ingredients ready for use. Mellow golden colors blend with old pine 
furniture and antique accessory pieces to carry out the Provincial theme. 


kitchens by Design Trends 


> 


New base cabinets 
are “off the floor” 
for a lighter, more 
spacious appearance. 
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Romance is back in fashion 


In Toronto and Montreal as in Paris and Rome, 


fashion excitement centres around the raised waistline, 


Empire effects. It is a natural transition 


from the chemise and trapeze to the Récamier or 
Josephine style. And it spells a return to 
romanticism in hairdos and make-up (page 34) 
as well as in dresses — a change that should be 


specially pleasing to a man’s eye. Here, seven 


variations on the romantic Empire theme. For stores 


where you can buy these dresses, turn to page 42. 


BY VIVIAN WILCOX, FASHION AND BEAUTY EDITOR 


A hand with a gentle upward curve gives the new 


look to this wool dress by David Taub 


Sizes 8 to 16. About $45. Shoes with all of our high-waisted 
dresses, from Antonio's; setting, Eaton’s-College Street. 









































Photos by Beverley Ford 
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* 
Young version of the Récamier or Empire silhouette— 
scoop neck, short sleeves, the bosom underscored by a 
grosgrain band. Designed by Anne Klein of Junior So- 

»- 
phisticates. In wool crepe. Sizes 9 to 17. About $45. 

. In a season of much color, black is a standout . . . this 
dress particularly so because of its wide, upcurving 
helt. its slim but rounded skirt and long tight sleeves. 
By Junior Sophisticates. In sizes 9 to 17, About $45. 

* 
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Emerald - 


is scale d 


the way 


sien 


consptre 


is 


Again, the 
if 
hodice aré 


By Junior Vogue. 


by 


o brine curves into focus 





gathers and a belt 
At the hack of the 


accent is on the bosom 


two Slightly bloused panels. In wool jersey 


Sizes are from 7 to i7, About $29 95, 








silk faille in an after - five dress that 
follows it all 
Tiny bows provide the Empire touch. The de- 
Leslie Fay. The sizes: 10 to 18. 


green 


for the petite figure and 


About $35. 


Black-and-w hite 


dress with Empire belt, tiny 


Below wool knit 


white collar (not shown). It is 


hy Town and Country and comes 


ia iF ; abe 
in sizes 7 to 15 fhout $25 
The re d-and-hlack chemise also 
, ] Ronde weeieie wate 
a novelltv Knit wilh separate 


collar 


acquires its Empire look 
via high-placed battons and 
hreast pockets with gathers below. 


By Mam'selle in sizes 7 to 15 


and 8 to 16 fhout $ 39.95 
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Fall’s new high-waisted dresses and high-crowned hats 
demand a new hairdo. The bouffant, the tousle — so right with 
the chemise — are all wrong with Empire silhouette. And so we asked 
Toronto hair stylist, Gus Caruso, to create a coiffure specially for it 
. and for you . . . a modern version of that worn by the Empire beauty, Madame Récamier. 
The hair is short, with fullness at the back of the head and height on top. 
Height is extremely important to the high-waisted silhouette — here it has been coaxed into deep, 
soft curls. At the temples, the hair is set fairly flat. Bangs take the form of either 
tendrils or curls, and more curls appear at the sides of the face. The tips. 
of the ears show and they are rouged for a candlelight effect. 
Foundation and powder are pale and when the neckline is low, as in this Récamier dress 
by David Taub, they are extended to completely cover shoulders and throat. 
Lipstick is rosy. Eyes are emphasized with Empire green or blue shadow. A beauty mark 


is added. And then perfume — the final romantic touch. 


HOW TO BE A 


Romantic 
Beauty 


THE CLUES ARE 





HAIR PILED HIGH, 


MAKE-UP PALE 


— AND FRAGRANCE 





By Vivian Wilcox 


SEBERT 
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Never before—a fountain pen so unique it actually 
7 " : . “2 f ttl, | becomes a distinctive accessory, expressing your 
Vayu YOO ULAU GW UR, HHL: ER : 

re personal taste in fine jewelry and fabrics! Sheaffer uses 
enamel, silver and other precious metals for the 


Just unscrew the tip of your Lady Sheaffer pen. look of luxurious jewelry...offering a delightful 


drop in a Skripsert cartridge of famous Sheaffer ™ range of choice...to make this a pen you will be 
SKRIP writing fluid, and you're ready to write! ‘ ' proud to hold. And because it’s a superb Sheaffer 

y - . ‘ 

Your fingers stay clean...and so does the point. A \ fountain pen you'll love the way you write with it. 


handy fabric pouch holds your reserve Skripsert Smoothly, clearly your way of writing! 


supply —so you'll always be prepared. 





alwaya ab Reud, whow You moody b& | 
¢ C 19 exquisite models. 


$10°° to $1 1000 


Sheaffer puts an end to digging in your hand bag 
Sheaffer } its a seing in | nd ag, (Patents Pending) 
looking for your pen! Each Lady Sheaffer pen rests 

ad : I iffer p (Models shown are, from top down, 


a harmonizing fabric Purse Case. Simply tuck... or cli bas aia a 
eaertigase apie, Py rr clip $12.50, $15.00, $15.00, $10.00) 


it inside your carry-all, and there you are...always 
; a ts Available today in all 
ready with your lovely Lady Sheaffer fountain pen! 
better stores 


Fashioned by 


SHEAFFER'S 


W. A. SHEAFFER PEN CO. OF CANADA LTD. 
GODERICH, ONTARIO 


© 1958 W. A. SHEAFFER PEN COMPANY, FORT MADISON, IOWA 
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BY JOAN FINNIGAN 





You can like, dislike or simply ignore dogs, budgies or goldfish. But almost everybody 


either loves cats extravagantly or hates them intensely 


e A lean and shabby alley cat came padding 
down our driveway one steamy day last July, 
gazed at me with a level unimpressed stare, 
then sauntered on. The encounter set me to 
wondering for the thousandth time what it is 
about the cat that can divide even such a 
strongly conformist society as ours into two 
sharply opposed camps, one loving all felines 
extravagantly, the other hating them intensely. 
There are, of course, some people (rarities, to 
be sure) who have no feeling about cats one 
way or another — only, it seems to me, because 
they have somehow never had anything to do 
with cats. 

I've heard of felinophiles (cat lovers) who 
will pay three thousand dollars for a single 
thoroughbred, buy it rhinestone collars and 
pink velvet cushions, make bountiful provisions 
for puss in their wills and bury it in an animal 
cemetery like the one at Erindale, Ont., where 
you can pay a hundred dollars for a plot and 
inscribed tombstone. Cat lovers talk happily 
of “friendship between equals” and ascribe 
to their pets better-than-human personalities. 
One woman told me ecstatically, “I’ve been 
adopted by the most wonderful stray — he’s 
schizophrenic.” 

And then there are felinophobes, or cat 
haters, who twitch at the mere sight of a 
Siamese and can’t sit in a room with a pussy 





without suffering itchy noses and running eyes. 

{mong the most expensive of Canada’s estimated three million cats is The whole paradoxical history of the cat 
the handsome Blue Persian, for which fanciers pay up to two hundred dollars. reveals man’s inconsistent reactions. The cat 
was worshipped as a goddess in ancient Egypt 

but in the late Middle Ages was burned by the 

thousand in witch purges. It has been protected 

by marine laws, yet cast in a nefarious role in 

YO U & AN? T Halloween legends. It was bought for prices 

/ as high as twenty dollars by American pioneers 

frantically trying to protect their crops from 

rodents, yet every day the New York Humane 

Society does away with five hundred unwanted 


BE INDIFFERENI]I -: 
Cat haters point out that such brilliant 


historical figures as Alexander the Great, 
Julius Caesar, Napoleon and Genghis Khan 
all loathed the cat. The cat lovers counter by 


TO pointing out that all these men were dictators 
and, they say, dictators can’t endure living with 
anything they can’t boss and nobody has ever 
been known to boss a cat. 
There’s no really accurate method of estimat- 
ing statistically how Continued on page 38 
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Colder tomorrow? 


 -_" 


That’s “Cream of Wheat” weather. 
Guard your family with hot “Cream of Wheat” 
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TEX-MADE 


spins a warm note into 


FASHION 
FLANNELETTES 


It’s a “record” season for Canadian home sewing! Teen-age 
daughters and their “copy-cat” sisters and brothers are dancing 
their mothers into favourite stores for Tex-made’s new “Record 
Collection” ... an exciting group of gay musical designs in a 
full harmony of wash-fast colours. 

This is just one of many thrilling new pattern and colour 
groups in Canada’s widest selection of flannelette fabrics, 
created by Tex-made for your fall sewing. So thrifty, long-wear- 
ing, and easy to sew, each downy yard is woven to keep its cozy 
warmth through countless wearings and washings. Butterick 
Pattern numbers: Pajamas #8448; Gown #7995; Robe #6995. 


DOMINION TEXTILE COMPANY, LTD. 
1950 SHERBROOKE ST., W., MONTREAL, QUEBEC 





Continued from page 36 

many cat lovers there are, or for that 
matter, how many cats. In 1953 a pet- 
food company announced that in the 
United States there were roughly 
thirty million family cats. By rough- 
shod calculation there are probably 
more than three million in Canada 
today. At any rate, hundreds of thou- 
sands of Canadians cherish the cat as 
their favorite domestic pet. They say 
cats are inexpensive, hardy and long- 
lived. Cats bathe themselves, require 
no license, are easy to housebreak and 
a female cat can present you with 
two to four litters a year of the most 
enchanting animal babies on the face 
of the earth. Furthermore, in the 
process of its pregnancy, delivery and 
motherhood, a mother cat can pro- 
vide your children with a complete 
lesson in sex education far superior to 
your inhibited fumbling for the right 
words. 

There are basically only two cate- 
gories of cat—the long-haired and the 
short-haired. More than ninety per- 
cent of the world’s cats are alley or 
“domestic” short-hair. Within these 
two categories there are only six rec- 
ognized breeds (and several subvarie- 
ties about whose classification the cat- 
club members and subscribers to cat 


magazines have disagreements). 
Mtmm tar _ - 
Price tag for aristocrats 


The common alley cat can answer 
all your needs in a pet. It can be just 
as smart, playful, clean and beautiful 
as one of the de luxe breeds. But if 
your taste and pocketbook both run 
toward a thoroughbred, you can 
choose from Persians, Siamese, Bur- 
mese, Abyssinians and Manx. 

Fluffy 


ranging from white to orange, cream, 


Persians come in_ colors 


smoke, silver, tortoise-shell, tabby and 
jet black, and cost anywhere from 
fifty to two hundred dollars. Right 
now at the cat shows the most fash- 
ionable Persian is the silver, or chin- 
chilla, 


snow-white with each hair tipped in 


whose basic coat is pure 


black. If you simply must have one 
of these, you will probably be three 
hundred dollars poorer by the time 
you get it home. 

You can also pay up to three hun- 
dred dollars for the most popular of 
all the fancy short-hairs — the lean, 
lithe, extremely intelligent Siamese, 
which probably is descended from 
the sacred cats of Siam. Most Siamese 
are characterized by a dark-brown 


mask across their eyes, dark brown 
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on the extremities, shading to light 
creams on the main parts of the body. 
The Siamese is a great miaower, a fine 
mouser and is frequently cross-eyed, 
a rather engaging trait which breed- 
ers are eradicating today. If you want 
a responsive cat, this is probably your 
best bet. Dr. George Peck of Ontario's 
Oakville Animal Clinic is only one of 
the animal experts who goes right 
out on a limb and says that the Sia- 
mese are more affectionate than any 
other breed. “But.” he warns, “on 
the other side of the ledger is their 
harsh and frequently used voice.” 


Continued on page 40 


DECORATING 
PROBLEM? 


Let Chatelaine’s 


Decorator Service help 


All you have to do is clip 
and mail the coupon below 
for your free questionnaire. 
When you fill this in, out- 
lining your problem, and re- 
turn it with the usual fee of 
$2 for each room scheme, 
your own decorating kit, 
based on your personal col- 
or preference, will be assem- 
bled and mailed to you. This 
kit will contain selected sam- 
ples of paint colors, fabrics, 
wallpaper, furniture illustra- 
tions and a proposed furni- 
ture arrangement. All items 
recommended are identified 


and available in Canada. 


CLIP THIS COUPON 
AND MAIL TO 

Chatelaine’s 

Decorator Service, 

Chatelaine, 

481 University Avenue, 

Toronto 2. 


Name 


Street 


Province 


Please send me 
questionnaires. 


Please Print in Block Letters 
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SPINDRIFT: A delicate centre design in white wit 
touches of blue and rich brown against a turquoise 
ground. Coupe shape. 5-piece place setting, about $6.20. 





Mfes. pou can afford 





SHERBORNE: Rich Autumn shades in a floral design 
gaily placed along the fluted border. A warm tradi- 
tional pattern. 5-piece place setting about $5.50. 





ARABESQUE: White with a border design of soft grey 
and blue leaves and flowers. 5-piece place setting, 
about $5.55 


the clegance of Koyal Doulton fine dinnerware 


APRIL SHOWERS: A sprinkling of blue desert 
flowers on a warm beige ground. The much-wanted 


coupe shape. 5-piece place setting, about $6.20. VLAAMS 
(CH) = 





Women of taste the world over have long pre- 
ferred the elegant appearance and good design 
of Royal Doulton fine dinnerware. This high 
quality dinnerware is durably made for everyday 
service, yet nice enough for party use, too. Best 
of all, it is very reasonably priced for such fine 
English ware. Ask to see Royal Doulton in the 
leading china and department stores — before 
you choose any dinnerware. 


NEW! “CHOOSING YOUR TABLEWARE”— 
a 64 page handbook for every hostess — with 44 
beautiful colour photographs of Royal Doulton 
bone china and dinnerware designs. For your 
copy, send 25¢ to address below. Name and 
address of your nearest dealer sent on request. 


DOULTON & CO. (CANADA) LIMITED, DEP’T. A, 51 WELLINGTON STREET WEST, TORONTO, ONTARIO 
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ANGEL WINGS: Warm grey with a stylized decoration 
in tones of plum brown, rose-russet and white. Coupe 
shape. 5-piece place setting, about $6.20. 











e 

Fabulous Flattery 
O 

Powdered Pearls... 





-'s 


“...with precious *: 
Royal Jelly ! 





A whole new experience in beauty awaits you! DuBarry 
brings you the fabulous flattery of precious pearls. the 
beauty benefits of Royal Jelly . . . both in one out-of-this- 
world face powder! Cloudsilk is a fantastically fine-spun, 
soft. fragrant powder that actually glows with powdered 
pearls, as it nourishes with Royal Jelly of the Queen Bee. 
Veils tiny shadows with a loveliness that’s luminous. Gives 
your skin a smooth silken finish that’s sheer perfection! 
Six exquisite shades in dainty pink and gold box, 
each $3.75. 
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Continued from page 38 

Extremely rare in North America 
is the docile friendly Burmese, which 
is almost always solidly dark brown, 
and the Abyssinian, which is basical- 
ly brown with variegated markings of 
black, grey or contrasting brown— 
is believed to be in direct line of 
descent from the sacred cats of Egypt. 

Contrary to popular opinion, the 
tailless Manx, which comes from the 
Isle of Man, is not a cross between 
a rabbit and a cat. It never hops like 
a rabbit although it leaps when run- 
ning and is sometimes born with a 
tiny rabbitlike rudimentary tail. Ener- 
getic, resourceful, courageous, the 
Manx hunts rats, mice, snakes and 
reputedly fears no dog alive. 

And no matter what anybody tells 
you, you still can’t buy a Cheshire 
cat. For centuries in the county of 
Cheshire in England, the smiling head 
of a cat was used as a stamp on the 
surface of cheeses. The genius of 
Lewis Carroll took this grinning 
fiendish feline off the cheese, immor- 
talized it in Alice in Wonderland and 
added a new phrase to the language. 

As everybody knows, you don't 
have to pay money for cats — a 
hungry stray is sure, sometime or 
another, to wander onto your back 
doorstep, and there's always a neigh- 
bor more than anxious to have you 
share the bounty of a new-born litter. 
And once you have made the fateful 
decision to be adopted by a cat you'll 
find you are expected by it to provide 
only a few basic things, such as food 
and a clean sandbox (it’s particular 
about this, refusing to abide by your 
housebreaking lessons in a dirty one). 

You can feed a kitten on milk but 
don’t think you can keep a full-grown 
cat healthy on such a diet. And if you 
think you can maintain it on fish 
alone, you're wrong again, warns Dr. 
Peck. 


Not on fish alone 


He says, “Since cats are mainly 
carnivorous, almost all animal protein, 
particularly beef, liver and kidney can 
be fed in large amounts. However, 
whole fish foods (foods in which 
bones have been ground up with 
flesh) should not be regularly fed as 
their high mineral content predisposes 
to the formation of urinary calculi 
and various eczemas. These condi- 
tions are very prevalent today be- 
cause these foods are being used ex- 
clusively by a multitude of cat own- 
wn” 


You don’t have to cook for your 
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cat—although Margaret Cooper Gay 
does include in her book, How to 
Live with a Cat, Pdaté de la Maison 
and Pdté Oscar, both recipes particu- 
larly beloved of cats of all kinds 
But there are at least two reasons 
why it will pay you to feed your cat 
well. It will stay healthy and so spare 
you veterinarian bills; it will be net 
quite so tempted to eat birds. Most 
experts say that you must avoid 
monotony in your cat’s menu or you 
will find puss feasting on your neigh- 


bor’s canary. 


Cats on the payroll 


It is the stray cat that most offends 
the bird lovers. Without a home it 


must forage for itself—and so ruin 





the reputation of the whole cat popu- 
lation. Of course, all cats catch ro- 
dents. Some have achieved inordinate 
fame as superlative ratters. Probably 
the most famous was Treasury Bill 
who was paid four cents a day (in 
good red beef) to keep down the 
hordes of rats in the Treasury of Eng- 
land in Whitehall. When Treasury 
Bill went on strike and became lan- 
guid and ailing, the matter was 
brought up before a meeting of de- 
partmental chiefs. After due delibera- 
tion no less a person than the chan- 
cellor of the exchequer turned to his 
desk and made the note: “Treasury 
vote—approve increase in cat’s pay.” 
The U.S. Congress still makes a spe- 
cial appropriation for the maintenance 
of the feline guardians of Uncle Sam’s 
mail. 

But a cat that makes a steady diet 
of rats and mice could be buying a 
ticket to the vet. Rodents pass on tape- 
worm to cats and the cat’s resistance 
to disease is then lowered. So, if you 
feed your cat well and avoid monot- 
ony in its diet, it may not have to eat 
the mouse it instinctively catches, and 
consequently will stay healthier. 

But though mousing holds dietary 
dangers for the cat, the animal has 
been prowling and pouncing for a 
considerable time without any notice- 
able weakening of the clan. According 
to an ancient Arabian legend the cat 
first made its appearance on Noah's 
crowded ark, when one of the two 
lions sneezed and the Adam of felines 
leaped out of its nose. 

Biologists, however, have a_ less 
colorful though more scientific story 
to tell. They maintain that the cat 
became recognizable as such about 
forty million years ago, and is de- 
scended from the Miacis, a weasel- 


like creature that also has a place in 











or Gay 
low to 
Vaison 
articu- 
kinds 
easons 
ur Cat 
 $pare 
© Het 
Most 
avoid 
r you 


neigh- 


Tends 
ne it 
ruin 
Opu- 
1 ro- 
inate 
ably 
Bill 
(in 
the 
Eng- 
sury 
lan- 


Was 


ou 


Ol- 


nd 








Chatelaine October 1958 





the family tree of bears, raccoons, 
hyenas, dogs and civets. 

Eons later the cat padded out of 
the African forest, revealed its prow- 
ess aS a mouser and wound up with 
cushions to sleep on. The historical 
heyday of the cat occurred more than 
two thousand years ago in the Egypt 
of the Ptolemic pharaohs, where the 
cat was worshipped as a goddess, wore 
gold rings in its pierced ears, posed 
for sculptors and was protected by a 
law that decreed cat-killing was to be 
punishable by death. When a cat died 
its owners cut off their own eyebrows 
and mummified the creature so care- 
fully that cats as well preserved as 
King Tutankhamen have been found 
by archeologists. 

Ihe Egyptians had a sound reason 
for their worship of the cat. Some 
historians believe that basically the 
brilliance of their civilization could 
be traced to the successful domestica- 
tion of the cat. Until the Egyptians 
tamed the tabby, grain could not be 
stored for lengthy periods in any 
ancient country since hordes of ro- 
dents rapidly devoured it. But when 
the cat took up its vigil in the gran- 
ary the Egyptians were freed from the 
endless struggle for mere existence 
and turned their energies to artistic, 
architectural and engineering feats 


such as had never been seen before. 


The fall of the cat 


The exportation of cats was for- 
bidden by Egyptian law, but seamen, 
stowing cats as part of their cargo, 
soon had the countries around the 
Mediterranean well supplied by 1800 
B.C. With the rise of the Roman Em- 
pire the cat went with the conquerors 
to England, Ireland, Scotland and 
France and from there across the face 
of the earth. Puss thereupon became 
beloved of all manner of people from 
Cardinal Richelieu of France to the 
Arabian prophet Mohammed, who cut 
off his sleeve rather than disturb the 
cat sleeping on it. 

But in Germany in the early Ren- 
aissance the cat fell upon evil days. 
Reviving the cult of Freya, a divinity 
worshipped by northern tribes, who 
supposedly rode the air in a cat-drawn 
chariot, German women carrying cats 
met in sacred groves to indulge in 
wild orgiastic rites. The cult spread so 
widely through France and Italy that 
in 1484 Pope Innocent VIII ordered 
all worshippers of Freya to be burned 
as witches. Thousands of innocent cat 


owners perished and ten percent of 


the women of German states were 


executed in the purge. Their cats were 
burned, thrown into boiling oil or 
beaten to death 

Even though this frenzy of cat- 
killing soon died down, it was the 
cat’s ability to catch rats and mice 
that assured its survival. Because the 
miller’s livelihood depended on _ his 
cat’s protection of the granary from 
rodents, he granted it sanctuary. 

There soon came a day when the 
cat was as valuable as gold. In the 
fifteenth, sixteenth and seventeenth 
centuries when the most powerful 
countries of Europe scrambled to ex- 
tend their empires through explora- 
tion, sea captains were willing to pay 
exorbitant prices for cats. Sailors, 
realizing the food would be devoured 
by rats, refused to sign onto a catless 
ship and marine-insurance laws de- 
manded the presence of a cat on sea- 
going ships. The first cat brought 
to Cuyaba, Paraguay, was sold for a 
pound of gold ($560). 

In North America during the eight- 
eenth, nineteenth and even early twen- 
tieth centuries one of the most import- 
ant items in the packs peddlers toted 
through the wilderness was the cat. 
The harassed pioneer, after he had 
routed Indians, stumped the land and 
planted the crop, had to deal with 
forty major groups of rodents with 
seven hundred and fifty subvarieties— 
all waiting on the edge of the clearing 
to clean out the crop. To the pioneer 
the cat was as essential as the cow. 

Today, while still plying its mous- 
ing trade, the cat enjoys—and suffers 
—the almost best and almost worst of 
worlds it has yet inhabited. If it does 
not receive the adoration the Egyp- 
tians once gave it, still it is not pop- 
ped into pots of boiling oil as it once 
was by the Germans. To its support 
ers it is unquestionably the best of all 
possible pets, and in their care lives 
the life of Riley. To its equally fer- 
vent detractors it is a puzzling and 
hated pest, and at their hands fre 
quently must call upon all of ‘its 
mythical nine lives to get by. To our 
language it has given its name—in a 
typical two-sided fashion: a woman 
called “catty” is insulted; a woman 
described (like Brigitte Bardot) as 
walking “with feline grace” cherishes 
the compliment. 

Meanwhile, detached, self-sufficient, 
a walking riddle, the cat continues to 
pad its silent secretive way through 
a world complicated by humans it 
barely manages to tolerate, displaying 
a towering unconcern for the con- 
troversy it causes and which no hu- 


man may ever resolve. @ 
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DU BARRY 


) 


oval 
Lipstick 


with Royal Jelly of the Queen Bee 


Never in all your born days have your lips been so pampered, 
so utterly captivating! That’s because Royal Lipsitck is an entirely 
new kind of lipstick—with the rich rare beauty benefits of Royal 
Jelly blended right into this fabulous never-before formula! Your 
lips feel moistened, softened, nourished, every minute it’s on. 
And the stay-on power will astound you! How pretty can a queen 
be? Try DuBarry Royal Lipstick and see! In a queen’s ransom of 
a case, $2.00; Click-in refills, in 6 queenly colours to choose 


from—$1.25 each. 


D 
Queen 
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. “Hey Jean! .. 
“Are. you out , 
mind? 





ra of your 


ot 





But my new room-mate taught 
me a skin care trick that’s not only 
practical...it’s fabulous! 





1. Me: Hey, whatever are you doing? 


Jean: Washing my face. What did you think? 
Me: With cream ? Impossible! 












Jean: Impossible! I should say nor. It’s 


wonderful! 


Me: But you can’t wash with cream... it’s 


greasy! 





2. Jean: Not thiscream ... it’s Noxzema. 
Me: Did you say Noxzema ? 
Jean: Here... I'll show you how you 
do it. Just splash on warm water... 
then apply Noxzema real generously... 


5. Me: Well, if it’s not greasy .. . is it 
drying? 
Jean: No Ma’am! I can use Noxzema 
but I can’t use soap. Y’see, Noxzema 
doesn’t contain any skin drying in- 
gredients like you get in soaps. In 
fact, it puts moisture info your skin. 
Anyway, my face never feels tight or 
dry anymore. 


A 


i We 


3... . like this. And gently scrub with 


your wet face cloth just as if you 
were using soap. 

Me: Doesn't it make your skin greasy ? 
Jean: Oh, no! Noxzema dissolves in 
water. When I rinse with water, it 
washes clean away. 


6. Me: Gosh! I'd like to give it a try. 


Might help these enlarged pores! 
Jean: Probably would. I use it as a 
night cream . . . it sure did wonders 
for me in getting rid of blemishes. 
Me: Mmmmmm...mm... you 
know it does feel all tingly and glowy. 
You've got a new convert, honey. 






. Now, feel my skin. Is it greasy? 


Me: Why no! It feels soft and nice— 
really /ooks clean, too. 

Jean: Sure. As the ads say, Noxzema 
teams up with water to float out dirt. 
It never clogs pores or leaves a film 
like greasy creams do. 


GREASELESS 


Noxinema 


FEEL (7 HEAL 





To be beautiful— 
skin must be healthy 


NOXZEMA 


keeps it that way naturally... 
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ROMANCE FASHIONS 
AVAILABLE AT— 


(See pages 32-34) 


David Taub pumpkin wool knit dress 

Simon’s, Toronto; Jean Fortin, Quebec 
City; Chapples, Fort William; Dorothy 
Gould, Regina; Saba’s, Vancouver; Fashion- 
wise, Vancouver and West Vancouver; 


Scurrah’s, Victoria 


Junior Sophisticates tan wool crepe 
dress—Simpson’s, Toronto; Merle’s, Hamil 
ton; Morgan's, Montreal; Winnifred Bryden, 


Calgary; Madame Runge, Vancouver 


Junior Vogue red wool jersey Arcade, 
Halifax; Creaghan’s, Moncton; Ellen Rich- 
ardson, Toronto; Dalmys, Montreal; ¢ H 
Smith, Windsor; Wallace’s, London; Frei- 
man’s, Ottawa; Hudson Bay, Winnipeg 
Dorothy Gould, Regina; Julliard’s, Calgary; 
Eaton’s, Edmonton; Mallek’s, Vancouver 


Junior Sophisticates black wool dress 
—Wood’s, Halifax; Fraid’s, Montreal; Jean 
Fortin, Quebec City; Creed’s, Toronto; 
Liberty, Hamilton; May Galbraith, Winnipeg; 
Johnstone Walker, Edmonton; Emiles, Cal- 


gary; Madame Runge, Vancouver 


Leslie Fay silk faille—La Vogue Lucille 
Quebec City; Steacy’s, Kingston; Murphy 
Gamble, Ottawa; faton’s, Victoria, Edmon- 
ton, Calgary. 


Town and Country black and white 
wool knit Montreal; 


Olga Fowler's, Foster’s, Toronto; Foster's 


Elizabeth Hager, 


Hamilton; Seventeen, Winnipeg; Jay David, 
Vancouver 


Mam’selle red and black wool knit 
Germaine LaPalime, St. Hyacinthe, Que.; 
Holt Renfrew, Montreal; Stan Walker, Simp- 
son’s, Toronto; Lady Stuart, London; Bin 
ning’s, Calgary; Blue Bird, Vancouver 


David Taub black matte jersey on 
page Ie ood Bros., Halifax; Jean 
Fortin, Quebec; Holt Renfrew, Montreal; 
Joan Rigby, Simpson's, Toronto; Raphael 
Mack, Hamilton; Eaton’s, Winnipeg, Cal- 
gary, Victoria; Madame Runge, Vancouver. 





DO YOU LIKE 
YOUR FACE? 


Simple beauty tricks can help 
every woman be prettier. Send now 
for your personal beauty analysis 
from Chatelaine’s Beauty Clinic. 
Learn how to set your hair, how 
to choose becoming make-up from 
up-to-date color charts—and much 
more. 

Fill in the coupon below and mail 
it to us. We will send you a detail 
ed questionnaire. Then fill in your 
questionnaire and return it to us 
with $1 for your detailed beauty 
analysis. 


CHATELAINE 
BEAUTY CLINIC 
481 UNIVERSITY AVE., TORONTO 


Name 


Address 


Please send me a beauty question- 
naire so that I can get a personalized 
beauty analysis. 
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THE BUSIEST WORRIER 
IN TV 


Continued from page 25 








Fred Davis (at right) played trumpet 
in a dance band led by Howard Cable 
while both were high-school students. 


Davis turned parachutist while 
making a movie for the National Film 
Board at an army training school 





Kimono-clad Davis made a stab at mastering chop 
sticks in a Tokyo geisha house while on a Film Board 
assignment in Japan. He was with NFB three years. 


reveal all his flaws and dismay his 
audience forever. 

Overcoming this sense of impend- 
ing disaster and doom is Davis’ main 
torment. The battle is not won with- 
out an inner fraying that left him, 
at the end of last season’s brutal 
schedule, with a nervous tension that 
needed a doctor's care. 

In an effort to strengthen his con- 
fidence, his wife Jo has become a 
connoisseur of imperfect moderators 
and hosts and parades her trophies 
before him. 

“Look at that one!” she commands 
her husband. “Look how he is humil- 
iating that woman. You never em- 
barrass a guest.” 

“It's a different kind of show,” 
Fred explains imperviously. 


“Look at this one!” she cries, 


switching channels. “Listen to how 
tangled he gets in his sentences. He 
can’t even keep his grammar straight.” 

“I didn’t have much education my- 
self,” muses Fred. 

Last summer Davis was invited to 
New York to discuss the job of com- 
mercial announcer for an automobile 
company. It would mean doing the 
commercials on_ splashy television 
shows from Hollywood and _ being 
available to attend dealer conventions 
all over the country. Starting salary 
would be about fifty thousand a year. 
Davis couldn't consider the job be- 
cause he had already signed contracts 
with the CBC for this season. 

He returned home awed by the 
enormity of the offer. “Imagine 
thinking of me for a thing like that,” 


he observed to his wife. “I'm not 
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nearly good enough to do it, but 
they didn’t seem to realize that.” 

Murray Cherkover, a CBC pro- 
ducer, witnessed both of Davis’ lapses 
of memory last season. One occurred 
during a Chrysler commercial. Like 
most announcers, Davis thinks ahead, 
while he is talking, to the next sen- 
tence. Midway through the commer- 
cial he realized that he had skipped 
a word. His mind stopped and traced 
back over the previous sentence to 
make sure the word had been un- 
important. The break was fatal; he 
finished what he was saying and 
couldn't recall another word. Since 
he was standing beside an automobile, 
he hastily improvised some comment 
about the contour of the windshield. 
Eventually he remembered the rest 
of the prepared commercial and car- 
ried on. The other time was during 
a Great Movies introduction, when 
tiredness suddenly flooded him and 
he went blank. Again he kept talking, 
gamely and coherently. 

“Fred was devastated by those two 
falterings,” observes Cherkover. “He 
was in despair. Actually, no one could 
have guessed he was in trouble. He 


kept comment going that wasn't just 
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words. It was intelligent and intel- 
ligible.” 

This facility of functioning under 
stress, Cherkover adds, is the differ- 
ence between “a performer and a su- 
perlative performer.” He has arrived 
at a perceptive conclusion about 
Davis. He believes that it is Davis’ 
absence of confidence in himself that 
gives him a faculty for calmness dur 
ing chaos. “Most people who look 


assured on camera accomplish it 
through faith in themselves,” Cherk- 
over explains. “If something goes 
wrong and we lose the pre-planned 
activity, their faith in themselves 
collapses abruptly. Fred doesn’t have 
that faith. He’s a thinking man who 
keeps his mind alert in order to con- 
trive to look relaxed. If something 
goes wrong, he doesn’t have to rouse 


his judgment. It’s there, working.” 
He’s an ageless thirty-seven 


Off camera, the Davis appearance is 
such that in any room of gaily plum- 
aged, less-successful television stars, 
he is invisible. His clothes are ex 
pensive, but mute. He is of average 
size and weight, with reddish-brown 


hair, an inexpressive face a shade re 
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advice, since he had never been in- 
terested in getting the musical educa- 
tion to be a conductor or arranger. 
He realized he would never be more 
than a in a dance band, 
but he 


twenty 


trumpeter 
was enjoying himself. At 
he added a regular network 


radio show, High Time, to his dance- 


band dates and his income was better 
than a hundred dollars a week. 

That autumn, he joined the army 
and was put in a Signal Corps band. 
After years of elegant musicianship 
on a band stand, playing a trumpet 
while marching in heavy boots over 


an uneven parade ground was a severe 


shock to his night-blooming system. 
In 1944 he went overseas to be part 
of the Broadcast Detachment of Can- 
adian Army Shows, playing each night 
on BBC radio. 

Davis returned to Toronto in 1946 
father’s earlier 


and reassessed his 


warnings. He decided it was time to 
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stop being a musician and switch to 
something allied but more stable. He 
enrolled at Lorne Greene’s Academy 
of Radio Arts, was a prize student 
and on graduation got a job as an- 
nouncer at Ottawa radio station 
CFRA. He 


months, but he stayed seven 


planned to stay six 
years. 

“It’s typical of him,” comments his 
wife. “He just didn’t believe he had 
enough talent to hope to do anything 
more ambitious.” 

Ottawa was then the headquarters 
for the National Film Board, which 
was experimenting in the technique of 
Davis had 


worked with the NFB as a voice on 


making television films. 


documentaries. He was asked, as a 
casual convenience, to stand in front 
while the crews made 


When the 


Board judged itself ready, auditions 


of cameras 


some practice films. 


were announced for a commentator 
to travel across Canada filming fifteen- 
minute documentaries for television. 
In Toronto some important and tal- 
ented actors and announcers audi- 
tioned for the series, to be called On 
The Spot. Davis, a dark horse, was 
given the job. He still insists he won 


because of his stand-in experience. 


Lions to parachutes 


A mustached Fred Davis spent 
three years traveling for the Film 
Board. The second year the films 


were extended to a half hour and the 


third year the series was renamed 


Perspective. By any name and at any 
length, they meant that Davis was 
one week at the oil wells in Alberta, 
another week with a traveling carnival 
in Quebec, where he interviewed from 
another week 


within a_ lion 


with a 


cage, 


parachute training school, 
where he jumped from the tower, an- 
other week in. Korea and Tokyo, 
where he visited a geisha house, an- 
other few weeks in Germany, France 
and England interviewing Canadians 
in jet squadrons and embassies. 

His final few assignments included 
a trip to Sable Island, renowned grave- 
yard of Atlantic shipping. The sup- 
ply ship on which he sailed left from 
Halifax at four in the morning during 
a thick fog that made it impossible 
to see the bow of the ship from the 
bridge. Davis and the rest of the film 
unit were further appalled to learn 
that a few hours earlier two liners 
had collided in the same fog and one 
of them, the Andrea Doria, was sunk. 

Since Sable Island has no harbor, 
the uneasy NFB crew was loaded 
into a rowboat with two sailors to 


convey them to shore. 
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“It's over to the right,” one sailor 
announced, pointing into the mist. 

“No it’s to the left,” argued the 
other. “I think I saw a light.” 

The passengers were horrified. “I 
suggest,” offered a cameraman after 
a heavy silence, “that we sing a chor- 
us of Nearer My God To Thee.” 

This most hectic of all his assign- 
ments ended Davis’ career with the 
NFB. He was exhausted and lonely 
from his years of traveling. He had 
met a radio comedy writer, Jo Ko- 
wan, an English girl who had come 
to Toronto to find work with the 
CBC. Their acquaintanceship had be- 
gun when he worked in a documentary 
she had written; he wanted to settle 


down and marry her. 


Cowed by commercials 


Jo was then working in the CBC 
Talks and Public Affairs Department. 
Whenever a job appeared vacant, she 
would casually mention that “Fred 
Davis could probably do that pretty 
well.” The operation of getting Fred 
into Toronto television was twofold, 
one half of it finding an opening for 
him and the other half persuading 
him that he was capable of making 
the switch from film to live television. 
“I had to browbeat him into it,” she 
recalls. “He was certain he wasn’t 
good enough.” 

Open House, a_ five-times-a-week 
half hour aimed at housewives, was 
then being handled solely by Anna 
Cameron. Some at the CBC felt it 
could use a male influence and, at 
Jo Kowan’s urging, Fred was asked 
to discuss the matter. 

Davis was nervous during the lun- 
cheon interview but he determined to 
show a brave front and he made the 
suggestion that Anna and he should 
develop a camaraderie on the show 
that would give it a more relaxed air. 
Anna, a girl of warm enthusiasms, was 
delighted with the idea. After a time 
the present format, which established 
them as co-hosts, was evolved. 

“It was extraordinarily kind of 
Anna,” Davis comments. “It was her 
show, actually, and most people 
would have felt I was usurping it.” 

The terror with which Davis first 
approached Open House has steadied 
down now to a vague tightening he 
scarcely notices. He has yet to mas- 
ter, however, the fear which grips 
him when he delivers a commercial. 
His first commercials were for Sun- 
beam on the Jackie Rae Show; later 
he handled Chrysler commercials in 


Canada. 


“They are the most nerve-wracking, 
agonizing things I do,” Davis has told 
many interviewers. “You're a mech- 
anical robot, delivering commercials. 
Someone pushes a button and you're 
expected to speak pre-arranged words 
for an explicit number of seconds 
with exact rehearsed inflections. It’s 
torture.” 

[wo summers ago Davis took over 
the hockey 
Movies. Then in the autumn of 1957 


replacement, Great 


Front Page Challenge was looking for 
a new moderator. The choice was nar- 
rowed down to Fred and Alex Barris. 
Davis was the choice, and producer 
Jim Guthro credits him with “one 
half of the success of the show.” 

Davis married Jo Kowan, now 
twenty-nine, during the first season 
of Open House and they have a year- 
old daughter Nancy. A few months 
ago he bought his first home, a three- 
bedroom, two-car garage bungalow on 
a handsome street in a western sub- 
urb of Toronto. Their marriage is a 
model and Fred takes visible pride 
and courage from its soundness. Jo 
quit writing shortly after they were 
married in order to give her entire at- 
tention to her family. 

Fred’s home life is exemplary to a 
degree that embarrasses some of his 
co-workers. He never pauses for an 
after-the-show drink with the boys, 
but goes home immediately to spend 
quiet evenings with Jo, watching tele- 
vision, listening to records and dis- 
cussing his shows (he is trying to 
overcome a habit of frowning when 
he is concentrating, a trait that ap- 
pears on the screen to be a scowl of 
annoyance). He’s a fond father, but 
more than somewhat alarmed at the 


responsibility. 
After divorce, happiness 


Close friends believe that the depth 
and strength of his present marriage 
is due, in part, to his acute apprecia- 
tion of its value. A divorced man, 
Davis feels so removed from the dis- 
turbed and unhappy person he once 
was that he no longer even remembers 
it clearly. 

Although he is one of television’s 
most puzzling figures, an outwardly 
composed man who is inwardly full 
of doubts, Davis has rich assurance 
and faith in his marriage. “It is no 
coincidence,” he recently remarked 
with conviction, “that all of my rela- 
tive success began two years ago— 
when I married Jo. I couldn't have 


done it alone.” @ 
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MILK CHOCOLATE MOUSSE Fry-Cadbury Ltd. 


12 teaspoons unfliavored gelatine 2 3 cup granulated sugar 

3 tablespoons cold water 2 teaspoon vanilla 

1/3 cup Cadbury’s Choco 1'2 cups whipping cream 

¥4 cup milk 

Set refrigerator control for fast freezing. Soak gelatine in cold water for 5 
minutes. Mix together the milk and Cadbury's Choco, heat, stirring all the 
time, add the soaked gelatine, sugar and vanilla and stir until dissolved. Chill, 
stirring frequently. When the mixture begins to thicken, fold in the cream, 
stiffly whipped. Pour into freezing tray and freeze. Let stand for a few 
minutes at room temperature before unmolding. 


MINTED TEA SHERBET Tea Council of Canada 


1/3 cup loose tea or 11 tea bags 1 cup cream 
I teaspoon dried mint i'2 cups sugar 
1 1/3 cups boiling water sg teaspoon salt 
2 2/3 cups milk 42 cup lemon juice 
Combine tea and mint in a small bowl. Add boiling water. Brew for 5 
minutes, covered. Strain. Add enough milk to make 3 cups liquid. Add cream. 
Mix together sugar, salt and lemon juice. Add to tea mixture slowly. Pour 
into refrigerator trays or a 6-cup mold. Freeze until firm. Stir with a fork 
2 or 3 times during freezing period. 

Yield: 8 servings. 


CHERRY CHEESE CAKE Christie, Brown and Company Limited 


Roll 24 Christie’s Honey Grahams very fine. Add 

44 teaspoon cinnamon ¥2 cup light brown sugar 

4 teaspoon salt 

Mix Well. Blend in 

6 tablespoons melted butter 

Set aside 

44 cup crumbs for topping 

To remaining crumbs add | slightly beaten egg white. Press into a 9-inch pie 
plate 

FILLING 

Mix 

¥2 cup granulated sugar 42 teaspoon lemon rind 

2 beaten eggs 4 teaspoon almond extract 

1 8-ounce package cream cheese 

Fill shell. Spoon over this mixture | tin of cherry pie filling. Bake at 350 deg. 
F. 30 minutes. Chill. Pour on mixture of 

v2 pint sour cream 

“4 cup granulated sugar 

42 teaspoon vanilla 

Top with Christie's Honey Graham crumbs. Bake at 350 deg. F. 15 minutes. 
Chill thoroughly before serving 


FLAMING FRUIT COCKTAIL Canadian Canners Limited 


1 (20-ounce) tin Aylmer Fruit '2 teaspoon grated lemon rind 
Cocktail ‘4 cup brandy or pale rum 

42 cup granulated sugar 1 sugar cube, to act as wick 
2 tablespoons butter 1 quart vanilla ice cream 

1 tablespoon cornstarch 


Heat first five ingredients in a chafing dish or electric frying pan, stirring until 
thickened. Pour brandy over the top. Do not stir. Soak one sugar cube in 
brandy in a tablespoon. Light the sugar and it, in turn, will light the brandy 
and the cocktail. Spoon sauce over and over into the flame. Serve over ice 
cream. Serves 8. 
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APPLE-MARSHMALLOW CREAM B.C. Tree Fruits Ltd. 


1 package vanilla wafers 
1 cup grated apple 
12 pint whipping cream 


1% cups applecot nectar 
Pinch of salt 

24 marshmallows 
Combine applecot nectar and salt, bring to a boil, simmer for 5 minutes. Re- 
move from heat, add marshmallows that have been cut in small pieces. Stir 
until melted. Set aside to cool until mixture is of a jellied consistency. 

Stir in grated apple. Fold in stiffly whipped cream. Cover bottom of 8-inch 
baking dish with whole vanilla wafers. Pour in one half of the marshmallow 
mixture. Cover with another layer of vanilla wafers, then pour in balance 
of marshmallow mixture. Roll remaining vanilla wafers to make crumbs. 
Sprinkle crumbs evenly over top of dessert. Chill in refrigerator overnight. 
Cut in squares to serve. 


CHOCOLATE ALASKAS Sunkist Growers 


2 tablespoons cocoa 1 egg white, stiffly beaten 
14 cup powdered sugar 12 cup orange chunks 
Dash salt 14 cup slivered almonds 
¥2 teaspoon vanilla 6 orange shells (or cups) 

12 pint heavy cream, whipped 

Combine cocoa, sugar, salt, vanilla and cream and chill for 20 to 30 minutes. 
Then beat until mixture holds its shape. Fold in stiffly beaten egg white. Add 
orange chunks and slivered almonds. Fill orange cups and freeze. 

ORANGE CUPS 

Score orange around middle with knife point; peel away from fruit with a 
metal spoon handle. Or, use reamed halves. Edges can be notched with 


scissors. 


BISCUIT TORTONI The Cox Gelatine Company, Ltd. 


2 eggs, separated 

1 teaspoon vanilla 

2 3 cup crushed macaroons 
1 cup cream, whipped 


1 tablespoon Cox’s Gelatine 
4% cup cold milk 

1 cup scalded milk 

Few grains salt 

V2 cup sugar 

Soften gelatine in cold milk. Beat egg yolks with sugar and add to scalded 

milk in top of double boiler. Heat until mixture begins to thicken. Remove 

from fire and add gelatine. Blend thoroughly. Cool and add whites of eggs 

beaten stiff, vanilla and salt. Fold in whipped cream and the crushed » 
macaroons, reserving enough to sprinkle on top of each mold. Pour into 

molds or glasses, sprinkle top with remaining macaroons and garnish with 

maraschino cherries. Serves 8. 


FLUFFY CUSTARD PIE Mil-ko Products Limited 


PASTRY 
142 cups flour 1 egg 

2 3 cup soft butter 1 to 2 tablespoons white wine (or 

1 3 cup sugar vinegar and lemon juice) 

Cream butter, add flour, sugar, egg and wine. Work pastry well together and 
put in refrigerator for about an hour. Just before pastry is ready to come out 
of the refrigerator, prepare 
FILLING 

1 tablespoon cornstarch 

2 tablespoons sugar 

¥2 cup cold water 

2 eggs, separated 


1'2 cups boiling water 
2 teaspoons vanilla essence 
1 1.3 cups Instant Mil-ko powder 
Icing sugar and cinnamon 
Dissolve cornstarch and sugar in 42 cup of cold water, add beaten egg yolks, 
pour this mixture into the boiling water, cook over low heat, stirring constantly 
until thick. Add vanilla, set aside to cool a little while you prepare the pie shell. 
Brush the pie shell with some of the egg white. 

Whip the egg whites until stiff. 

Stir Instant Mil-ko powder into the cooled custard, fold in egg whites, pour 
into pie shell, sprinkle top of pie with icing sugar mixed with cinnamon to 
your taste, bake in 4()0-deg.-F. oven for about 20 to 25 minutes. 


ON OUR COOKBOOK COVER 


Chatelaine Institute’s Party Table (recipes on request): from left, 
Jellied Vegetable Mold; Chicken Galantine with Ham Rolls; Lobster 
au Vin from a chafing dish; Sweet Cherry Russe Oblong; Crisp 
Mushroom Croquettes; Shrimp in Ice Ring (use blue vegetable col- 
oring, a jelly ring mold). Cover dress—Grenelle-Estevez; jewelry— 
—Simpson’s, 





| like mummy and daddy 
and Royal Instant Pudding 





Chatelaine — October 1958 














~ a 


Senna asinine ~ - me egg ee 


enn 


: . a ae nhs 





For the chocolate mint parfait above we added a few drops of green food color and oil of peppermint 


Royal Instant Pudding certainly has a way with ‘women’. This young lady has lost her heart to 
Royal’s creamy-smooth texture, its beguiling, just-right flavor. Of course, Royal Instant Pudding has 
the blessings of Mummy, too. Because it’s made with fresh, wholesome milk. And because there’s 


no fuss or bother in making it. Isn’t there a young lady in your family that Royal can woo, too? 


The happiest meals have a Royal ending 
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GLAMOROUS DESSERTS 


STAFFORD’S ORANGE COMPOTE 
Stafford Foods Limited 


¥% cup of fine sugar 

2 teaspoons curacao and 

2 teaspoons Grand Marnier 
(if desired) 


4 cup Stafford’s Pure 
3-Fruit Marmalade 

3 large oranges 

¥2 cup water 


BARBARA JARVIS 
Home Economist 


Peel oranges removing all membrane, and put peeling in a saucepan with water 
and sugar. Remove orange segments from skin sections, saving all juices 
Boil sugar syrup hard for | to 2 minutes. Strain over orange segments. Return 
complete sauce to heat and simmer for 2 minutes longer. Add Stafford’s 3- 
Fruit Marmalade and cool. Add liqueurs. Serve with any plain cake or pud- 
ding. Very good hot over vanilla ice cream, or spooned over a rice mold. 
Keeps well in the refrigerator. Store in covered jar. Makes sufficient sauce 


for 6 servings. 


Brooke Bond (Canada) Limited 


4 cup cold, strong Red Rose 
Coffee 
1 tablespoon corn syrup 


MOCHA SEA FOAM FROSTING 
1 egg white 

2/3 cup firmly packed brown sugar 
@ teaspoon Cream of Tartar 

Ye teaspoon salt 

Combine above ingredients in top of a double boiler. 
boiling water for seven minutes or until stiff peaks form when beaters are 
lifted from mixture. Frost an eight-inch layer party spice or chocolate cake. 


Beat over rapidly 


GRAPE ROYALE  E. D. Smith & Sons, Limited 


A low-calorie dessert 

1 package strawberry-flavored 
gelatine 

¥2 cup water 

142 cups hot E. D. Smith’s Grape 
Juice 

Dissolve gelatine in hot water and grape juice. Add sugar and salt. Retain 
Y2 cup of the mixture for the sauce. Chill the remaining 1% cups mixture 
until cold and syrupy. Place in a chilled bowl and whip until fluffy and thick 
like whipped cream. Turn into an oiled mold or bowl, chill until firm and 


4 tablespoons sugar 

4 teaspoon salt 

42 cup cold E. D. Smith’s Grape 
Juice 


unmold. 

SAUCE 

Add % cup cold grape juice to the reserved 4% cup gelatine and grape juice 
mixture. Chill until slightly jellied and pour over mold or serve separately. 


ORANGE CREAM TORTE = Salada-Shirriff-Horsey Ltd. 
1 package Shirriff White Cake Mix 
1 teaspoon grated orange rind 


¥Y2 teaspoon Shirriff True Lemon 

Extract 

2 pint whipping cream, whipped 

Bake cake according to package directions adding orange rind and lemon 

extract with second addition of water. Bake in 2 9-inch round cake pans. 

ORANGE FILLING 

1 cup sugar 

4 teaspoons cornstarch 

2 teaspoon salt 

1 cup reconstituted Horsey Frozen 

Orange Juice 

Bring to rolling boil and chill. 
Cut each layer through centre and spread with whipped cream and filling. 

Coat entire cake with whipped cream and decorate with slivered almonds. 


2 tablespoons orange rind 
1'2 tablespoons lemon juice 
2 tablespoons butter 


GINGER CREAM ROLLS Peek Frean (Canada) Lid. 


1‘4 cups heavy whipping cream 
1 tablespoon sugar 
1 teaspoon vanilla 
Whip cream until stiff, beat in sugar, vanilla and grated lemon rind. Spread 


¥2 teaspoon grated lemon rind 
Peek Frean’s Ginger Crisp Biscuits 


this cream between Peek Frean’s Ginger Crisp Biscuits, sandwiching them 
together to form a roll. Spread remaining cream over the whole and refrig- 
erate for at least 2 hours before serving. Roll may be decorated with pieces 


of candied ginger. 


BLUSHING APPLE PIES E. D. Smith & Sons, Limited 
2 9-inch unbaked pie shells 

1 can E. D. Smith’s Apple Pie 
Filling 

Combine the two cans of pie filling lightly in a mixing bowl and spread into 
the unbaked pie shells. Bake for 10 minutes at 400 deg. F. then at 350 deg. F. 
for 20 minutes more. Delicious when topped with meringue or whipped cream. 


I can E. D. Smith’s Raspberry Pie 
Filling 
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FROZEN BLACK-AND-WHITE SUNDAE General Foods Limited 


1 quart vanilla ice cream, softened 1 teaspoon vanilla 
2 squares Baker’s Unsweetened Dash of salt 
Chocolate 3 egg whites 
¥2 cup butter 14 cup chopped nuts 
2 cups sifted icing sugar 1 cup crushed vanilla wafers 
3 egg yolks, unbeaten (about 18) 
Place softened ice cream in two refrigerator trays. Freeze until hard. 
Meanwhile, melt chocolate and butter in saucepan over low heat. Add to 
sugar in mixing bowl. Add egg yolks, one at a time, beating well after each 
Add vanilla and salt and beat well. Then beat egg whites until stiff peaks will 
form. Fold into chocolate mixture. 
Sprinkle nuts over firm ice cream in trays. Then spread with chocolate 
mixture. Top with wafer crumbs. Freeze overnight. Serves 12 to 16. 
Pepsi-Cola Company of Canada, Limited 


AMBER JELLIED DESSERT 
I envelope plain gelatine 

“4 cup cold water 

1 (10-ounce) bottle Pepsi-Cola 
I package lemon-flavored. jelly 
powder 

1% cups boiling water 
Soften gelatine in 4% cup cold water. Heat over hot water until dissolved. 
Add the Pepsi-Cola and pour into an oiled 8x8-inch pan. Chill until set 
Cut in half-inch cubes. Dissolve the lemon jelly in boiling water. Add the 
orange juice and chill until it begins to thicken. Fold in the diced fruit, 
grapes and Pepsi-Cola cubes. Pour into an oiled ring mold and let set. Un- 
mold and fill centre with sweetened whipped cream, garnished with chopped 
pecans. 


12 cup orange juice 

1 diced banana 

2 diced oranges 

34 cup seeded green grapes or 
melon balls 


BAKED BANANAS SCHEHERAZADE 
‘4 cup butter, melted 14 cup raisins 

+4 cup brown sugar, packed 44 cup diced grapes 

1 tablespoon lemon juice ‘2 cup pecans, coarsely chopped 

42 cup diced dates 6 bananas 

44 cup diced figs Melted butter 

yellow peel flecked with brown. Combine butter, 
Peel bananas and brush 
with melted butter. Place in greased baking dish; top with fruited mixture. 
Bake in a 425-deg.-F. oven for 12 to 15 minutes or until bananas are easily 
pierced with a fork. 


Canadian Banana Co. Ltd. 


Use fully ripe bananas. . . 
brown sugar, lemon juice, fruits and nuts in a bowl 


REFRIGERATOR RUM CAKE 
Van Kirk Chocolate Corp. Ltd. 


¥2 cup icing sugar 
4% cup hot water 
¥2 pound butter 

¥2 teaspoon vanilla 
3 tablespoons rum 
(or brandy) 

6 egg yolks 

6 egg whites 


1 pinch salt 

36 ladyfingers 

2 ounces unsweetened 
chocolate and 1 6-ounce 
package Butterscotch 
Chipits (melted together 
over hot water) 





EVELYN CALLER 
Recipes 


Cream together butter and sugar—add melted chocolate, vanilla, salt, egg 
yolks, rum and hot water. Beat well, then fold in stiffly beaten egg whites 
Line bottom of a 9-inch spring form pan with ladyfingers, and pour some 
of the mixture on top. Place another layer of ladyfingers on top and then pour 
the balance of the mixture into the pan. Place a row of ladyfingers upright all 
around the inside of form and chill overnight, or at least five hours. 
TOPPING 

I (20-ounce) can crushed 4 teaspoon baking powder 

pineapple, well drained 2 tablespoons icing sugar 

¥2 pint whipping cream 2 teaspoon vanilla 

When ready to serve, spoon crushed pineapple over cake. Whip cream, add 
baking powder, then fold in sugar and vanilla. Heap on top of pineapple. 


CRANBERRY SURPRISE PIE 
1 cup Ocean Spray Fresh ¥2 cup sugar 
Cranberries ¥2 cup flour 
44 cup sugar 

44 cup chopped walnuts or pecans 
1 egg 

Grease well an 8-inch pie plate. Spread cranberries over the bottom of the 
plate. Sprinkle with 4 cup sugar and nuts. Beat egg well. Add % cup sugar 
gradually and beat until thoroughly mixed. Add flour, melted butter and short 
ening to egg-sugar mixture. Beat well. Pour batter over top of cranberries 
Bake in a slow oven (325 deg. F.) for 45 minutes or until crust. is golden 


National Cranberry Association 


“4 cup butter or margarine, melted 
2 tablespoons shortening, melted 


brown. Cut like pie. Serve either warm or cold with generous scoops of 
vanilla ice cream. 
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America’s 
favorite brands 
of 
peas and corn 


FOLLOW THESE EASY RULES 


Check on official entry blank each 


* correct statement about the picture. 


The Green Giant is clever—check 
Funk & Wagnalls and Webster's un- 
abridged dictionaries, too. Any item 
in the picture may relate to more 
than one statement. 


_ Add up all check marks and put 


totalin box provided. This total must 
be accurate. Entries judged first by 
this total, then upon correctness of 
items checked and not checked. 
Correct answers in bank vault. 


Print your name and address in 
space provided. Mail to Green Giant, 
Box 58, Marion, Ohio. Entries must 
be postmarked no later than mid- 
night Dec. 12, 1958, and received 
aed than midnight Dec. 22, 


Enter as often as you like. Each 
entry must be on official entry blank 
and accompanied by a label or 
facsimile thereof from Green Giant 
Brand peas or Niblets Brand corn. 
Mail each entry separately. 
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Person with best solution wins 
$10,000. The persons with the ten 
next-best solutions win $100 each. 
One prize per family. All winners or 
tying entrants will be notified by 
Jan. 30, 1959. 
In event of ties, some of which 
are expected, tying entrants will be 
sent a form containing a sentence 
for completion, ‘I like Green Giant 
Brand peas because .. ."” (in 25 
words or less), to be mailed by a 
specified date. Ties will be broken 
by judging these statements on the 
basis of originality of thought, apt- 
ness and interest of expression. 
No further label required. 
Any resident of Canada, continental 
U.S., and Hawaii may enter, except 
employees (and their families) of 
Green Giant, its advertising a ies 
and the judging organization. Entries 
are retained as of Green 
Giant for any and all purposes. None 
will be returned. sions of } 
~:~ Contest void where 

y law. 


~ 
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Here’s a bit of fun that may bring you 
$10,000! (What couldn’t you do with all 
that fresh green money?) You can win by 
checking the correct statements in the 
Official Entry Blank below. Then mail in 


The Green Giant’s 


Kresh Green Money 


Game 


>» win 110.0 Q) Q) cash 


10 second prizes of $100 each 


Just check the correct statements, in the entry blank below, 
about the Green Giant’s fresh green money picture. 


your completed entry together with a 
label from Niblets Brand corn or Green 
Giant Brand peas. Start playing the 
Fresh Green Money Game now. This may 
be the happiest day in your life. 


OFFICIAL ENTRY BLAN EK 


Place checks (/’) in front of the correct statements about the picture. 


There is $5 on an ear of corn. 


There is a $5 bill in a cow's 
mouth. 


There is a $1 bill on a dog. 
There is $140 on corn stalks. 
There is a $5 bill on a flag. 
There is a $5 bill on a spike. 
There is $20 on a pitchfork. 
There is $10 on a horn. 

There is a $10 bill on spectacles. 
There is a $10 bill in a pod. 
There is $5 on a hook. 

There is a $1 bili by a star. 


npooo0o0 aano 


Total number of 
statements checked is.. 


There is $10 on a hoe. 

There is a $2 bill on a feather. 
There is a $10 bill in a group of 
sheep. 

There is a $10 bill on a bow. 
There is a fin in a bird's bill. 
There is $10 on a tail. 

There is a $1 bill on a muffler. 
There is a $10 bill on an elbow. 














Green Giant Company, headquarters, Le Sueur, Minnesota; Green Giant of Canada, Lid., Teewmsch, Ontario. “Green Giant” and “Niblete’ 


Green Giant, Box 58, Marion, Ohio 
| enclose one label from Green Giant Brand 
peas or Niblets Brand corn. 


NAME 





ADDRESS 





(|) Seodees | Say || eae 


Entries must be postmarked before midnight 
Dec. 12, 19) 


are trademarks Reg. U. 8. Pat. Of. GGCo. © GGCa; 












Just a few everyday ingredients, plus a half-pint of whipping cream, 
and you’ve got all the makings of a glamorous new dessert. Yet the 
basis of this showpiece is bread and jam. It’s inexpensive enough 
for a family treat — elaborate enough for company. 


No wonder more and more Canadian housewives are making 
bread part of the menu — not just part of the meal. 

Serve it often... baker-fresh in its sparkling 

transparent film wrap... or in interesting new 

dishes to perk up humdrum meals. 
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Enjoy bread at every meal 
— fresh daily from your baker 


makers of 
TCF transparent 

cellulose film 
)  TCF OF CANADA 
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Destined for Dessert fame 


4 slices brown bread 1 tbsp. cocoa 
1/4 pint whipping cream 2 tbsp. white sugar 
About !/ cup of your favorite jam 


Dry bread thoroughly in a slow oven. Crush very finely. 
Add cocoa and sugar to bread crumbs. Whip cream until 
quite thick, but not stiff or dry. Sweeten to taste. In 
straight-sided casserole dish, sprinkle a layer of crumb 
mixture (about one third). Dot with spoonsful of jam. 
Cover with whipped cream. Alternate layers until all 
ingredients are used. Top with whipped cream. Refrigerate 
for at least six hours. Garnish with maraschino cherries. 


Cocoa Cream 


‘Torte 
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GLAMOROUS DESSERTS 






MAPLE PIE Standard Brands Limited 


1 baked pastry shell 1 butterscotch Royal Instant 

(8- or 9-inch diameter) Pudding 

1 1/3 cups milk Walnuts 

1/3 cup maple syrup Whipped cream 

Mix the milk and the maple syrup in a bowl. Add the pudding powder and beat 

for one minute. Pour into the crust and refrigerate until set. Serve if desired 

with whipped cream and garnish with walnuts. Chopped walnuts could also 
J be added to the pudding before pouring it into the shell. 











COCONUT-STRAWBERRY BAVARIAN CREAM 
Ogilvie Flour Mills Co. 


1 package Ogilvie’s Coconut 1 package strawberry jelly 
Delight Cake Mix powder 
7 ounces water 1 cup boiling water 

1 pint strawberry ice cream 





LOUISE OGILVIE 
Home Economist 


Make cake as directed on package. Pour batter into 9x3-inch round cake pan. 
Bake at 350 deg. F. for 55 to 60 minutes. 

Place strawberry jelly powder in large mixing bowl, add boiling water and 
stir until completely dissolved. Chill until cold but not thickened. Beat well 
and gradually add ice cream. Continue beating until thoroughly blended. 
Pour into a greased one-quart mold. Chill until firm. Unmold gelatine on 
top of cooled Coconut Delight Cake. Garnish with fresh or frozen straw- 
berries. 


BANANA CREAM CAKE  Reddi-Wip of Canada Ltd. 


1 baked 8-inch square banana cake 1 package coconut cream pie filling 
% cup thick pineapple or 1 can Reddi-Wip 
rs peach jam 
Leave the cake in the pan. Spread the top evenly with pineapple jam. Prepare 
pie filling according to package directions. Cool slightly and pour over the 
jam. When cold cut in squares and top each generously with Reddi-Wip. Add 
ye a cube of candied pineapple for color. Makes 9 generous servings. 


PINEAPPLE CREAM DESSERT ROLL Standard Brands Limited 


ROLL 
2/3 cup once-sifted 3 eggs 
all-purpose flour or 34 cup once- 1 cup granulated sugar 
sifted pastry flour 1 teaspoon grated orange rind 
1 teaspoon Magic Baking Powder 1/3 cup orange juice 
% teaspoon salt Fruit sugar 
FILLING 
12 cup drained crushed pineapple 1 tablespoon water 
4 cup toasted coconut ¥2 pint (14% cups) whipping cream 
1 tablespoon chopped maraschino 2 tablespoons granulated sugar 
cherries 1% teaspoon vanilla or rum flavoring 
4 112 teaspoons gelatine 14 teaspoon grated orange rind 
Measure the flour, Magic Baking Powder and salt into a sifter. Beat the eggs 
euntil thick and light then gradually beat in | cup granulated sugar. Stir in | 
teaspoon grated orange rind and orange juice. Sift in dry ingredients part at 
a time, folding lightly. Turn into greased jelly-roll pan lined with greased 
waxed paper; spread evenly. Bake in moderately hot oven (375 deg. F.) 15 
minutes. Sprinkle tea towel with fruit sugar. Turn out hot cake on towel; 
peel off paper, trim edges and roll up in towel. Cool. 

Prepare drained crushed pineapple, toasted coconut and maraschino 
cherries. Soften the gelatine in | tablespoon water; melt over hot water. Cool. 
Beat the whipping cream until thick; add gelatine; beat until stiff. Beat in 2 
tablespoons granulated sugar. Fold in vanilla or rum flavoring, 4 teaspoon 
grated orange rind, prepared fruits and coconut. Unroll cake, spread with 
filling; re-roll. Chill several hours or overnight. Makes 8 to 10 slices. 


PUMPKIN CREAM _ General Foods, Limited 


1 package Jell-O Vanilla Pudding 154 cups milk 


¢ and Pie Filling % cup cooked pumpkin 

12 teaspoon pumpkin pie spice or Sweetened whipped cream 

allspice Nutmeg 

Combine pudding mix, spice, milk and pumpkin in a saucepan. Cook and 


stir over medium heat until mixture comes to a full boil. Remove from heat. 

Cool. Stir once after 15 minutes. Just before serving, beat with an egg beater 
: until pudding is creamy. Serve with whipped cream and a dash of nutmeg. 
Makes 4 or 5 servings. 





BITTERSWEET MARBLE CAKE The Procter & Gamble Co. of Canada Ltd. 


2 cups sifted cake flour 3 egg whites 

1% cups sugar 1/3 cup milk 

¥2 cup Crisco 1 teaspoon vanilla 

1 teaspoon salt 2 squares melted chocolate 

% cup milk 2 tablespoons sugar 

3% teaspoons single-action 2 tablespoons hot water 

baking powder Y% teaspoon soda 

Combine first five ingredients, and blend with a mixer at medium speed for 2 
minutes. Stir in baking powder. Add egg whites, milk and vanilla and blend 
at medium speed for 2 minutes. 

Combine chocolate, sugar, hot water and soda and add to 1/3 of batter. 
Spoon chocolate and white batter alternately into loaf pan 8x12x2 in. or 
20 medium cupcake pans which have been rubbed with Crisco. Bake loaf at 
375 deg. F. for 35 minutes or cupcakes at 400 deg. F. for 15 to 20 minutes. 
When cool, ice with Bittersweet Icing and sprinkle with grated chocolate. 
BITTERSWEET ICING 
%4 cup sugar 2 tablespoons water 
4 teaspoon cream of tartar 2 teaspoon vanilla 
1 egg white % cup grated chocolate 
Place all ingredients except grated chocolate in top of double boiler. Beat 
constantly over hot water until icing will hold in peaks. Sprinkle iced cake 
with grated chocolate. 


MOCHA PIE _ Standard Brands Limited 


1 baked pastry shell or graham 
cracker crust (8 to 9 inches) 
142 cups milk 

2 teaspoonfuls of Instant Chase 
& Sanborn coffee 


1 chocolate Royal Instant Pudding 
Whipped cream 
Chocolate shavings 


Add the pudding and the coffee to the milk; mix with a beater for one minute. 
Pour into the shell and garnish with whipped cream sprinkled with some 
chocolate shavings. Allow to set. 


PINEAPPLE LADY FINGER DESSERT 
Libby, McNeill & Libby 





1 (20-ounce) can Libby’s 4 cup maraschino cherries, 








—Z Hawaiian Crushed Pineapple quartered 
wa ~ 1 envelope unflavored ¥2 cup chopped pecans 
SOUTER gelatine 1 teaspoon grated lemon rind 
42 cup sugar 42 pint whipping cream, 
MARY MARTIN %4 teaspoon salt whipped 


Home Economist 


1 dozen ladyfingers 

Drain pineapple. Soften gelatine in “% cup of the syrup. Heat balance to a 
boil. Add gelatine and stir until dissolved. Add sugar, salt and pineapple. 
Chill until slightly thickened. Wash and drain maraschino cherries. Cut in 
eighths. Add cherries, nuts and rind. Fold in cream whipped stiff. Line the 
sides and bottom of a loaf pan or mold with waxed paper letting ends extend 
over top of pan two inches. Then arrange split ladyfingers on bottom of pan 
and upright around sides. Alternate layers of pineapple mixture and balance 
of ladyfingers. Chill 12 to 24 hours. Lift mold out of pan. Remove paper. 
Add swirls of sweetened whipped cream, a simple garnish of pecans. Slice 
to serve; serves 8 to 10. (If a 10-inch spring form is used, double the recipe.) 


ORANGE CHIFFON DELIGHT Canada Bread Co. Limited 


1 ToastMaster Orange Chiffon Cake 1 can mandarin oranges 

1 package orange instant pudding or ‘2 pint whipping cream 

home-made orange filling 

Prepare Orange Filling. Drain mandarin oranges and set aside 15 of the 
sections, drained and well covered. Slice Orange Chiffon into 3 layers horizon- 
tally. Spread each layer with orange filling placing sections of mandarin 
oranges on top of filling around each layer. Whip cream to stiff consistency 
and frost top and sides. Refrigerate 24 hours. Just before serving place the 
15 mandarin orange sections in a design of 3 to 5 petal flowers around top 
of cake. 


CREME AU CHOCOLAT REVEL PUFFS General Mills (Canada) Ltd. 


Prepare 8 medium cream puffs as directed on Betty Crocker Cream Puff Mix 
package. Bring just to boil 1 tablespoon shortening and 3 tablespoons milk. 
Remove from heat. Stir in a 6-ounce package semisweet chocolate chips 
(1 cup) until smooth. Add % cup milk. Beat until stiff 142 cups whipping 
cream, 2 tablespoons sugar and | teaspoon vanilla. Cut tops from puffs. Fill 
with whipped cream reserving % cup. Pour half of chocolate sauce over, 
replace tops, top with rest of cream and sauce. Chill. 

















——- 





STEAK TARTARE § Ac’cent International 


1 pound ground beef (top round) 1 egg 

1 teaspoon Ac’cent 1 teaspoon salt 

1 tablespoon finely chopped onion '% teaspoon pepper 

Combine ground beef, Ac’cent, onion, egg, salt and pepper: blend well. Shape 
into oval in centre of serving platjer. Garnish with tomato wedges, chopped 
onion, capers and watercress. Serve with rye bread slices or crisp crackers. 
Yield: approximately 2 dozen servings. 


PIQUANT SHRIMP DIP The Borden Company Limited 


44 teaspoon dry mustard 

1 teaspoon sugar 

1 teaspoon onion juice 

4'2-ounce can deveined shrimp, flaked 


1 (8-ounce) package Baumert 
Plain Cream Cheese 
¥2 cup Borden’s Sour Cream 
1 teaspoon Worcestershire Sauce 
4 teaspoon salt 
Let cheese soften at roorn temperature. Add sour cream, beat together until 
fluffy. Blend in remaining ingredients. Chill 

Serve as a dip with crisp crackers or chips. Makes about 2 cups dip. 


TOASTED ALMONDS | St. Lawrence Starch Company Limited 


¥2 pound blanched almonds 
3 tablespoons St. Lawrence Oil 


2 teaspoon salt 


Spread almonds over baking sheet or pie plate. Sprinkle with St. Lawrence 
Oil and salt. Bake in a moderate oven of 350 deg. F. for 30 minutes. Shake 
the pan occasionaliy to evenly brown the almonds. When toasted drain them 
on paper towels, allow to dry and store in a covered container for serving 
as a party nibble. 


CHEDDAR CHIPS_ Dairy Farmers of Canada 


1 cup sifted all-purpose flour 1 cup grated Canadian Cheddar 

¥2 teaspoon salt cheese 

Few grains pepper ‘2 cup soft butter 

Few grains cayenne 

Combine flour, salt, pepper, cayenne and cheese. Cut in butter. Knead with 
hands until smooth ball is formed. Roll out on floured pastry cloth or board 
to %-inch thickness. Cut in Y2-inch cubes. Place on lightly buttered cookie 
sheet. Brush with slightly beaten egg or milk. Bake in a moderate oven (375 
deg. F.) 20 to 25 minutes. Cool. Store in covered container. Makes about 5 
dozen. 


CHICKEN COCKTAIL STICKS Stafford Foods Limited 


3 teaspoons Stafford’s Chicken 
Soup Base 

1 cup all-purpose flour 

2 ounces butter (“4 cup) 


1 egg yolk 
Pepper (black and paprika) 
Chopped salted nuts 


Sieve the flour, pinch of black pepper and Chicken Soup Base together. Rub 
in butter. Mix to a short paste with the egg yolk. (A little water may be 
necessary.) Knead well until smooth. Roll out to “%4-inch thickness. Cut into 
strips, circles, and fancy shapes. Brush lightly with milk and sprinkle with 
paprika, pepper and chopped salted nuts. Bake on a greased baking sheet for 
10-12 minutes at 400 deg. F 

Serve garnished with parsley sprigs and other cocktail accompaniments. 
Makes about 2 dozen sticks. 
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SAUSAGE PARTY ROLLS Standard Brands Limited 

1 well-beaten egg 

334 cups once-sifted all-purpose flour 
1 pound sausage meat or sausages 
pressed from their casings 

1 cup chopped onion 

14 cup tomato ketchup 

1 slightly beaten egg yolk 

2 tablespoons water 


% cup milk 

% cup granulated sugar 
11%4 teaspoons salt 

1% cup shortening 

2 cup lukewarm water 

1 teaspoon granulated sugar 
1 envelope Fleischmann’s 
Active Dry Yeast 

Scald milk; stir in the % cup sugar, salt and shortening. Cool to lukewarm. 
Meantime. measure lukewarm water into a large bowl; stir in the | teaspoon 
sugar. Sprinkle with Fleischmann’s Active Dry Yeast. Let stand 10 minutes, 
then stir well. Stir in lukewarm milk mixture, well-beaten egg and 2 cups of 
the flour: beat until smooth and elastic. Stir in sufficient additional flour to 
make a soft dough—about 134 cups more. Turn out on floured board or canvas 
and knead until smooth and elastic. Place in greased bowl; grease top. Cover. 
Let rise in a warm place, free from draft, until doubled in bulk—about 1) 
hours. 

Meantime, break sausage meat up with a fork and fry with the chopped 
onion, stirring often, until well browned. Drain off excess fat. Cool to luke- 
warm. Stir in ketchup. 

Punch down risen dough; turn out on lightly floured board or canvas and 
knead until smooth. Divide dough into 4 equal portions. Form each portion 
into a 12-inch-long roll and cut it into twenty-four %2-inch pieces. Flatten 
each little piece of dough into a thin round and centre each round with a small 
spoonful of the sausage mixture. Fold dough over filling and seal edges well: 
shape each into a roll encasing the filling. Arrange rolls, well apart, on greased 
cookie sheets. Grease tops. Cover. Let rise in a warm place, free from draft, 
until doubled in bulk—about 45 minutes. Brush tops with a mixture of slightly 
beaten egg yolk and water. Bake rolls in a moderately hot oven (375 deg. F.) 
about 15 minutes. Serve warm or reheated. Yield: 8 dozen small rolls. 


SWEDISH MEAT BALLS Visking Limited 
2 pound raw beef and veal 
¥4 pound liverwurst, salami 
or cervelat 

1 teaspoon scraped onion 
2 tablespoons bread crumbs 


1 teaspoon salt 

Ye teaspoon pepper 

1/3 teaspoon ginger 

1 egg, unbeaten 

1/3 cup water 

Grind meat together three times. Add rest of ingredients; mix and blend until 
smooth. Shape into small round balls. Sauté in butter. Shake pan occasionally 
for even browning. Serve on toothpicks, cold or hot from a chafing dish 


SMORGASBORD MEAT BALLS B.C. Tree Fruits Ltd. 





34 pound ground beef 2 tablespoons grated onion 


<7 44 pound ground pork 1 teaspoon salt 
\ ¥2 cup soft bread crumbs Vg teaspoon pepper 
1 egg, lightly beaten “4 cup water 
pon v2 cup unsweetened 4 cup ketchup 
Home Economist applesauce 


Mix all ingredients except water and ketchup. Form into bite-size balls. Brown 
in hot fat, turning frequently until uniformly brown. Place in baking dish and 
pour combined water and ketchup over them. Bake in 350 deg. F. oven about 
45 minutes to | hour. Serve hot on toothpicks. - 


COCKTAIL DIP Reckitt and Colman (Canada) Limited 


8 ounces commercial sour cream 1 package French’s Spaghetti Sauce Mix 
Beat together for several minutes with rotary egg beater. Let stand in refrig- 
erator for 15 minutes before serving. Surround bowl containing dip with 
potato chips. 


CURRIED DEVILED EGGS Brooke Bond (Canada) Limited 


6 eggs, hard cooked ’4 teaspoon Blue Ribbon Curry 
12 teaspoon salt Powder 

%4 teaspoon Blue Ribbon Black 
Pepper 

Cut hard-cooked eggs in halves, remove yolks, mash with a fork, add Blue 
Ribbon seasonings and salt. Moisten with salad dressing. Refill whites with egg 
yolk mixture. Sprinkle with chopped parsley. 


3 tablespoons salad dressing or cream 


TUNA SPREAD B.C. Tree Fruits Ltd. 
1 (7-ounce) can solid-pack tuna 
1 cup finely chopped unpared 


1 cup minced celery 
2/3 cup mayonnaise 
apple “4 cup chopped walnuts 
2 teaspoons lemon juice Salt to taste 


Mix and serve on crackers, buttered rye bread or melba toast. 





You—yes, you—can be famous for your glamour desserts 
—with new, easy Betty Crocker Mixes! 





CREAM PUFF MIX 





1 re inmost Discover a whole new world 1 Frozen Eclair. Look who's making éclairs—you! And 


of meringue desserts! Crisp, light-as-a-cloud meringue shells—so easy it co \'t be easier—with new Betty Crocker Cream Puff Mix. Pre 
with new Betty Crocker Meringue Mix! Fill shells with ice cream, top pare one golden stick of mix as directed on the package. Fill écl 
with sauce. Make your shells ahead of time; they keep for days. with ice cream, top with chocolate glaze—for a real party climax! 


‘) Lemon Meringue Pie. Now you can make Q Double hinoaoonai Puff. Look who's mok ng cream 


<< 


fabulous meringue toppings for all your pies. Light, even, golden- puffs—you, too! These crispy-tender, golden-rich puffs take minutes te 
brown meringue that holds up through baking—never weeps or make. Fill with peach ice cream, top with fresh, sweetened peaches. 
shrinks even if you refrigerate it! Each package contains 2 packets Or fill puffs with ice cream and freeze ahead. Thaw about '/7 hour— 
of mix. One packet makes a 9” meringue topping or 8 tender shells. add fruit before serving. Half a package makes8 heavenly dessert puffs! 


“| guarantee a perfect’ dessert —-homemade-perfect— every time!” 


: . Genera! 
*PERFECT! Yes, every mix we make for you is guoranteed to come out perfect, or send the box top q Hf 
to Betty Crocker, Box 525, Dept. B.C., Weston, Ont., and General Mills will send your money back. OL Mi Is 
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COCKTAIL PARTY SPECIALS 


CREAM PUFF HORS D’'OEUVRES 
General Mills (Canada) Ltd. 





Make miniature cream puffs as directed on Betty Crocker 
Cream Puff Mix package. Fill with one of the following: 
g Y SHRIMP COCKTAIL FILLING 

% cup pimento cream 1/3 cup finely chopped, 
BETTY CROCKER 


Home Economist cheese cooked shrimp 


% teaspoon chili sauce 14 teaspoon lemon juice 
Mix and fill puffs. Garnish with paprika. Makes 2/3 cup filling. 
DEVILED HAM AND CHEESE FILLING 
3-ounce can deviled ham 1 tablespoon grated onion 
4-ounce package cream cheese 1 tablespoon horseradish 
Mix and fill puffs. Makes %4 cup filling. 


DEVILED LIVER LOAF Sunkist Growers 


14 teaspoon thyme 

1 tablespoon Worcestershire Sauce 
2 cups dry bread crumbs, rolled fine 
2/3 cup water 

2 eggs, well beaten 

1% cup fresh lemon juice 


2 pounds sliced liver, beef, 
pork or lamb 

2 tablespoons fat or drippings 
1 small onion (12 cup) chopped 
2'2 teaspoons salt 

1 teaspoon pepper 

Fry liver in fat or drippings until lightly browned, on each side. Grind the liver 
and onion together. Combine with remaining ingredients, mixing well. Shape 
into a loaf and place in oiled pan 5x9 inches. Bake in slow oven (325 deg. F.) 
$0 to 60 minutes. Makes 12 slices for entrée or | quart for appetizer. Good 
served as entrée or for appetizers, spread on crackers. 


GOLDEN FRIED SARDINES Connors Bros. Limited 


2 (3%-ounce) cans Connors 1 egg 

(Brunswick, Jutland or Glacier) 1 tablespoon milk 

Sardines, drained 4 tablespoons butter or margarine 

1 cup yellow corn meal 

Combine egg and milk and beat well. Dip drained sardines in corn meal, 
then in egg mixture, and again in corn meal. Fry in hot butter till golden 
brown on each side. 


CHICKEN LIVERS EN BROCHETTE Cream of Wheat (Canada) Limited 


v2 pound chicken livers 4 teaspoon salt 

or scallops Cream of Wheat 

1 slightly beaten egg Diced bacon or ham 

1 teaspoon Worcestershire Sauce Lemon juice or French dressing 

Rinse and dry chicken livers on absorbent paper. Cut in half and dip each in 
a mixture of the egg, sauce and salt. Roll in Cream of Wheat. Alternate two 
or three chicken livers and diced bacon on small skewers or large wooden 
toothpicks. Sprinkle with lemon juice and broil slowly about 8 minutes, turn- 
ing and sprinkling with more lemon juice halfway through the cooking. Serve 
hot. 


HOT MUSHROOM APPETIZERS St. Lawrence Starch Company Limited 


TART SHELLS 

Sift together 

22 cups sifted pastry flour 
Combine and add to the flour 
’2 cup St. Lawrence Oil 


142 teaspoons salt 


44 cup water 

Mix gently with a fork until dry ingredients are moistened. Place dough on 
wax paper which has been sealed to the working surface by dampening the 
table lightly. Cover with a second sheet of wax paper and roll out half of the 
pastry at a time. Using a cookie cutter, the edge of a cup or glass, cut out 
the shells and fit into small muffin tins. Fill to 2/3 with the following mixture: 


FILLING 
1 (10-cunce) can of whole or 1 can consommé 
halved mushrooms 1 cup water 


2 tablespoons St. Lawrence Oil 1/3 cup ketchup 
2 tablespoons Durham Corn 44 pound cheese (old Cheddar, Gouda 
Starch or any other rich-flavored cheese) 


Sauté mushrooms in St. Lawrence Oil for 2 or 3 minutes. Mix in Durham 


Corn Starch and 2 teaspoon salt. Add water and consommé gradually stirring 
until thickened. Fill tart shells, cover with a scant teaspoon of ketchup and top 
with a slice of cheese. Bake at 450 deg. F. for 12 to 15 minutes. Serve hot. 
Makes about 20 appetizers. 
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SAUSAGE BITES IN CINNAMON APPLESAUCE Swift Canadian Co. Ltd. 
Heat 2 cups puréed applesauce and 3 tablespoons red cinnamon candies. Keep 
hot in a chafing dish or candle warmer. Cut Swift's Premium Brown 'N Serve 
Sausage in I-inch pieces. Heat in applesauce. Serve with picks for guests to 
spear a sausage bite. 


HEAVENLY SHRIMP CANAPES British Columbia Packers Limited 
2 cans Clover Leaf Shrimp 1 teaspoon horseradish 

4% cup sweet pickle, finely 1 tablespoon grated onion 
chopped 1% cup salad dressing 

% cup celery, finely chopped Salt and pepper 

1 tablespoon lemon juice 

Mix ingredients together. Spread over toast rounds. 


CHEESE SNACKS General Mills (Canada) Ltd. 

1 cup Bisquick About 1/3 cup milk 

v2 cup grated sharp yellow 12 cup chopped parsley or chives 
cheese 1 tablespoon grated onion 

2 tablespoons mayonnaise 

Heat oven to 450 deg. F. (hot). Blend thoroughly with fork Bisquick, cheese, 
mayonnaise and milk. Shape into 2-inch balls. Roll in mixture of parsley and 
onion. Bake on greased baking sheet 8 to 10 minutes. Makes about 30. 


SEAFOOD APPETIZER DIP Canadian Canners Limited 

Fold one tin of Aylmer Cream of Oyster Soup into one cup of sour cream. Add 
one cup of cottage cheese and one small package of cream cheese, blending well 
with a fork. Add a dash of Tabasco Sauce, 2 teaspoon Worcestershire Sauce, 
¥2 teaspoon Ac’cent, a dash of cayenne pepper, and | tablespoon each of chop- 
ped onion and garlic. Serve with assorted crackers. 


LIVER PATE DIP Carnation Company Limited 


2/3 cup (about two 2 teaspoons finely grated 
3-ounce cans) liver spread onion 
1% cup undiluted Carnation ‘2 teaspoon Worcestershire 
r Evaporated Milk Sauce ‘# 
2 tablespoons horseradish 2 tablespoons chopped 
stuffed olives 





a Une 
MARY BLAKE 
Home Economist 


Blend all ingredients together. Chill. Serve with crisp potato chips. Makes | cup. 


CHEESE PUFFS Canada Packers Limited 

1 cup boiling water Pinch cayenne 

v2 cup Domestic Shortening 1 cup grated Maple Leaf 

1 cup flour Cheddar Cheese 

1 teaspoon salt 4 Maple Leaf Eggs 

Blend water and Domestic until shortening is melted. Sift together flour, salt 
and cayenne and add to hot mixture all at once. Stir constantly until thick 
and mixture leaves sides of pan. Blend in grated Maple Leaf Cheese. Add eggs, 
one at a time, beating well after each addition. Drop by teaspoonful on well- 
greased baking sheets. Sprinkle with celery salt, onion salt or paprika. Chill 
well and then bake in a hot oven 450 deg. F. for 10 minutes and then at 
350 deg. F. for 25 minutes. Makes 2 dozen small puffs. Fill with a variety of 
sandwich fillings. 


CHEESE AND HERB COCKTAIL DIP General Foods, Limited 


2 to 3 teaspoons Good Seasons 
Old Fashion Herbs Dressing 1 cup creamed cottage cheese 

Mix for Salads % to 1/3 cup light cream 

Add dressing mix and onion juice to cottage cheese, mixing well. Thin with : 
cream to desired consistency. Serve with sea food. Makes about 114 cups. 





¥2 teaspoon onion juice 


OLIVE PUFFS Pillsbury Mills, Inc. 


1 can Pillsbury Buttermilk 
or Sweetmilk Refrigerated 
Biscuits 


40 well-drained small, stuffed olives 
1/3 cup grated Parmesan cheese 


Cut biscuits into quarters with scissors. Wrap dough around olives and roll in 
Parmesan cheese. Place on greased baking sheets about 1 inch apart. Bake at 
450 deg. F. for 6 to 9 minutes. Makes 40. 

To reheat wrap in aluminum foil; place in 400 deg. F. oven for 5 minutes. 


P{QUANT SOUR CREAM COCKTAIL DIP General Foods, Limited 


1'42 tablespoons Good Seasons 
Canadian French Dressing Mix 
for Salads 

Add dressing mix for salads to sour cream, mixing well. Thin with cream to 
desired consistency. Serve with sea food. Makes about 1 cup. 


1 cup sour cream 
2 to 4 tablespoons light cream 
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TEMPTING FRANKS Swift Canadian Co., Limited 

¥2 pound Swift's Premium Franks 4-ounce jar cheese spread 

¥2 pound Swift’s Premium Bacon 

Cut franks in half lengthwise. Spread cut surface of half franks with %4-inch 
layer of cheese spread. Cover each with another half of frank to form the 
original frank shape. Cut each frank into 8 pieces. Partially cook the bacon 
in a skillet. Drain on absorbent paper. Wrap one third strip bacon around each 
piece of frank and fasten with a toothpick. Place under broiler until bacon 
is crisp. Serve hot. Yield: 40 appetizers. 


APPLE SPREAD B.C. Tree Fruits Ltd. 

1 cup cooked minced turkey 1% teaspoon salt 

2 crisp bacon slices, crumbled 44 cup mayonnaise 
2 tablespoons diced pared apple Dash curry powder 


Serve on tiny crackers or tiny squares of buttered rye bread. 


CHEESE AND BACON ROLL-UPS_ Kraft Foods Limited 


Lightly roll slices of fresh white bread (crusts trimmed) with a rolling pin. 
Cover each piece with a Kraft De Luxe Slice Canadian Pasteurized Process 
Cheddar Cheese. Roll up like a jelly roll and cut in two. Wrap a half slice 
of partially broiled bacon around each small roll-up. Hold in place with tooth- 
picks. Toast the roll-ups under the broiler, turning often until bacon is cooked. 


BLUSHING POTATO CHIPS Reckitt and Colman (Canada) Limited 


Potato Chips 
French’s Leaf Marjoram 


French’s Leaf Thyme 

French’s Paprika 

Spread potato chips in shallow pan. Sprinkle a little marjoram and thyme over 
potato chips. Place in a preheated oven (250 deg. F.) for 20 minutes. Remove 
from oven and sprinkle generously with paprika. 


SANDWICH SPREAD Knoll View Farms Ltd. 


Grind 2 cups cooked ham, using largest blade. Grate 2 hard-boiled eggs and 
combine with | cup chopped Bick’s Sweet Pickle. Add 4% cup diced Canadian 
Cheese and '% cup salad dressing (for good spreading consistency). Spread 
on crackers or small bread squares. 





MUSHROOMS TABASCO  C. B. Powell Limited 


12 cup butter or margarine 2 small cloves garlic, peeled 

1 can (8 ounces) whole mushrooms Juice of 2 lemons 

1 can (2 ounces) anchovies 12 teaspoon Tabasco 

1 large onion, chopped Salt 

Melt butter. Add drained mushrooms, anchovies, onion, garlic, lemon juice, 
Tabasco and salt to taste. Simmer 20 minutes. Thicken slightly and serve hot 
on small fried bread shapes or crackers. 


SARDINE DIP Connors Bros. Limited 


2 cans Connors (Brunswick, Jutland 2 tablespoons onion, minced 
or Glacier) Sardines (344-ounce size) 2 tablespoons lemon juice 

2 (4-ounce) packages cream cheese 4 teaspoon salt 

1 or 2 cloves garlic, finely minced Vg teaspoon pepper 


Mash sardines and cream cheese thoroughly. Blend with all other ingredients. 
Chill for several hours to blend flavors. Serve in a bowl garnished with 


pimento. Use for a cracker spread or as a dip for potato or corn chips. 


CHEESE CORN FLAKES Kellogg Company of Canada, Ltd. 

V2 teaspoon paprika 

2 cups Kellogg’s Corn Flakes 
1 cup grated sharp cheese 


1'2 teaspoons shortening 
2 drops Tabasco sauce 
¥2 teaspoon salt 
Melt shortening in shallow pan; add remaining ingredients and mix well. 
Heat in moderate oven (350 deg. F.) about 12 minutes, stirring frequently 
Shape into small clusters on unglazed paper or baking sheet. Allow to 


cool slightly. Serve warm or cold as an appetizer. Yield: about 2 cups. 


SPICED PEANUTS Planters Nut & Chocolate Co. Ltd. 


Using a fork beat 1 egg white with 1 teaspoon water until frothy, not stiff. 
Add 1% cups Planters Cocktail Peanuts and mix until all nuts are well coated. 
Mix together 12 cup sugar and | teaspoon cinnamon, and add to peanuts, 
stirring well. Spread coated peanuts on an oiled cookie sheet. Bake in a slow 


oven (250 deg. F.) about | hour, stirring every 20 minutes until coating hardens. 








FOR TASTIER EATING 
SMOOTHER COOKING 





MARSHMALLOW CREAM FILLING Walter M. Lowney Co. Limited 


16 Campfire or Angelus Marsh- 44 cup water 

mallows cut into quarters 1 3 cup light corn syrup 

344 cup sugar 2 egg whites, stiffly beaten 

Cook sugar, syrup and water together until it spins a long thread (240 deg. F.) 
when dropped from fork. Remove from heat and immediately adc marsh- 
mallows. Beat until thoroughly blended. Pour hot syrup over stiffly beaten 
egg whites gradually, beating while adding. Beat until smooth. Will keep 
several weeks in refrigerator. Yield: 1 pint. 


CHOCOLATE MALT WALNUT SQUARES 4A. Wander Limited 


¥2 cup butter or margarine 2 teaspoon salt 

1'2 cups firmly packed ¥2 cup Chocolate Flavored 

brown sugar Ovaltine 

142 cups sifted cake and 2 eggs, well beaten 

pastry flour ¥2 teaspoon vanilla 

2 teaspoons baking powder 1 cup broken walnuts 

Melt butter in a large saucepan. Add the sugar and stir until well combined. 
Remove from the heat and add sifted dry ingredients. Stir in the Chocolate 
Flavored Ovaltine, eggs, vanilla and walnuts. Spread in a shallow greased 
pan 8x12 inches. Bake in a preheated oven of 375 deg. F. for about 25 
minutes. Cool and cut in squares. Top with whipped cream or ice cream. 


TURKISH DELIGHT SQUARES Robin Hood Flour Mills Limited 


1 cup sifted Robin Hood 
All-purpose Flour 
Turkish Delight 
Work butter, cream cheese and flour together with hands. Divide into 8 
portions and flatten each slightly between small squares of waxed paper. Chill 
several hours or until no longer sticky. 

lake from refrigerator one at a time and roll out to “% inch thick on 
lightly floured board. This should make a rectangle about 6 x 4 inches. Place 
4 pieces of Turkish Delight (buy at candy store or chain store) along one long 
side. Roll up. Place, seam side down, on baking sheet. 

Bake in hot oven 400 deg. F. 25 to 30 minutes or until golden brown. 
Cut each roll in four and sprinkle generously with icing sugar. Makes 32 


¥2 pound butter 
¥2 pound cream cheese 


squares. 


ANGEL DATE-NUT BARS Ogilvie Flour Mills Co. Ltd. 


Using one half the contents of a package, prepare Ogilvie Angel Food Cake 
Mix according to directions. Fold in 44 cup of coarsely chopped walnuts and 
%4 cup of quartered pitted dates. Pour into two 8 x 8-inch square pans and 
bake in a 350-deg.-F. oven for 20 minutes. Dust lightly with powdered sugar 
before cutting into bars. Makes about 40 bars. 


CHOCOLATE VELVET SAUCE Walter M. Lowney Co. Limited 


2 ounces bitter chocolate, cut fine ¥2 cup sugar 
24 Campfire or Angelus Marsh- 44 teaspoon salt 
mallows ‘2 teaspoon vanilla 


42 cup water 


Heat water and sugar till sugar melts. Add chocolate and marshmallows. 
Cook until smooth, turning over and over. Remove from heat, add flavoring. 
Use hot or cold on cake, pudding, ice cream. Yield: 1% cups. 
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PEANUT BUTTER PANCAKES Canada Packers Limited 

2 Maple Leaf Eggs, separated 

2 to 2% cups milk (for thinner 
pancakes use the larger amount) 
42 cup York Peanut Butter 


2 cups sifted all-purpose flour 
1 teaspoon salt 

3 teaspoons baking powder 

1 tablespoon sugar 

Sift together flour, salt, baking powder and sugar. Beat egg yolks. Add milk 
and York Peanut Butter. Combine with dry ingredients and beat until smooth 
Fold in stiffly beaten egg whites. Drop by spoonfuls on preheated, lightly 
greased griddle. When bubbles appear right out to the edges of the pancake, 
turn to brown the other side. Makes 20 pancakes. Serve with a tart jelly 
that has been heated until syrupy. 


MOCHA BUTTER ICING’ Brooke Bond (Canada) Limited 


4 tablespoons butter 
134 cups sifted icing sugar 
2 tablespoons cocoa 


3 tablespoons strong, hot 

Red Rose Coffee 

¥2 teaspoon vanilla 

4 teaspoon salt 

Sift, then measure icing sugar. Add salt and cocoa and sift together. Cream 
butter until soft and fluffy. Blend in the sifted dry ingredients alternately with 
hot Red Rose Coffee. Add vanilla. Beat until creamy. Will frost your favorite 
8-inch party cake. 


NO BAKE MAPLE BALLS Canada Packers Limited 


¥2 cup Margene Margarine 112 to 2 teaspoons maple 

2 tablespoons corn syrup or flavoring 

maple syrup Cinnamon and icing sugar, coconut, 

1 cup sifted icing sugar melted semisweet chocolate for 

1 cup graham wafer crumbs decorating 

Cream Margene Margarine until fluffy. Gradually blend in syrup and icing 
sugar; then crumbs and flavoring. Shape in small balls and roll in a mixture 
of cinnamon and icing sugar. For variety, roll some in coconut and dip a few 
in melted chocolate. Chill. Store in covered canister in refrigerator. Makes 
2 to 3 dozen cookies. 


ICELANDIC DELIGHT 


Swift Canadian Co., Limited 


10 double graham wafers 2 tablespoons sifted icing 
¥2 cup Allsweet Margarine sugar 

1 cup sifted icing sugar 1 teaspoon vanilla 

2 Swift's Brookfield Eggs 1 (20-ounce) can crushed 





MAR N ‘ sia . : 
jaar aebacess ¥2 pint whipping cream pineapple, well drained 


Crush wafers by rolling between 2 layers of waxed paper. Spread about %4 
of the wafer crumbs in the bottom of a 9-inch-square pan. Save balance 
for topping. 

Cream Allsweet and | cup icing sugar until fluffy. Add eggs and continue 
beating until mixture is thick and creamy. Spoon the Allsweet-egg mixture 
over crumbs and spread smooth. Whip cream and add 2 tablespoons icing 
sugar and vanilla. Gently fold in crushed pineapple. Spoon the cream-pine- 
apple mixture on top of the Allsweet-egg mixture and spread smooth. Top 
with remaining wafer crumbs. Refrigerate at least 6 hours. Cut into small 


squares, 2 x 2 inches, to serve. 


CINNAMON FUDGE CUPCAKES Standard Brands Limited 


3 ounces unsweetened chocolate 14 teaspoon baking soda 

1/3 cup lightly packed brown ¥2 teaspoon salt 

sugar 1 teaspoon ground cinnamon 

1/3 cup water 1%4 cups granulated sugar 

142 cups once-sifted all-purpose ¥2 cup soft shortening 

flour OR 1 2/3 cups once-sifted 2 3 cup milk 

pastry flour 2 eggs 

2 teaspoons Magic Baking Powder 1 teaspoon vanilla 

Combine the chocolate, brown sugar and water in a double boiler. Heat 
over boiling water until chocolate and sugar melt. Cool. Sift rest of dry 
ingredients together once and add the cooled chocolate mixture, soft shorten- 
ing and milk. Beat with a wooden spoon 300 strokes or with an electric 
mixer set at medium speed for 2 minutes, scraping down sides of bowl. Add 
eggs and vanilla. Beat 300 strokes or 2 minutes. Fill greased muffin pans 
two thirds with batter. Bake in moderate oven (350 deg. F.) 25 to 30 min- 
utes. Makes 2 dozen. Frost cold cupcakes with Chocolate Butter Icing. 
CHOCOLATE BUTTER ICING 

2 ounces unsweetened chocolate %4 cup cream 

2 tablespoons butter OR Blue Bonnet 2 cups (about) sifted icing sugar 
margarine 1 teaspoon vanilla 

Melt chocolate in double boiler; stir in butter or Blue Bonnet margarine until 
melted. Remove from heat and stir in cream. Blend in sifted icing sugar and 
beat in vanilla. 








Apple Jelly Glazed Ham 


Bake a whole or half ham. About 4% hour 
before it is done, remove it from the oven. 
Cut away any remaining rind and score the 
fat surface with a sharp knife. Spread ham 
with Kraft Pure Apple Jelly and stud with 
whole cloves. Return it to the oven and spread 
with more jelly two or three times during the 
last 4% hour of baking. 








“4 


Add flavor to your %& 
favorite foods with NEW 
KRAFT Pure Jellies | 


Use them as ingredients to add true flavor of fresh- 
picked fruit, captured the special KRAFT way! 








(1) Minted Broiled Peaches. Place drained canned peach 
halves, cut side up, on broiler rack. Brush with melted Parkay 
Margarine and broil a few minutes until lightly browned. Fill 
each peach half with Kraft Mint Flavored Apple Jelly. Serve as 
garnish with roast leg of lan b. 

(2) Silhouette Cookies. Cream *%{ cup Parkay Margarine and 
3% cup sugar together. Add 1 beaten egg, 44 teaspoon vanilla 
and 3 tablespoons cream. Mix well. Add 2'% cups flour and % 
teaspoon baking powder sifted together. Chill. Roll out on 
lightly floured board to ‘s-inch thickness. Cut with 2-inch round 
cutter. Cut small star shape from center of half the rounds. 
Place whole rounds on lightly greased baking sheets and place 
teaspoonful of Kraft Pure Black Raspberry Jelly in center of 
each. Top with star-cut round. Press edges together with floured 
fork. Bake in moderate oven, 375°, for 10 minutes or until 
edges are lightly browned. 


New Kraft Pure Jellies are the ones to use—because they’re 
made to be extra flavorful. Even when Grandma made her 
wonderful jelly, much of the good fruit flavor boiled away. But 


aba hale 7 oe vivid Try all these delicious Kraft Pure Jelly Flavors: 
Kraft makes jellies a new, flavor-saving way. They’re ‘‘cool- 


” ’ ina Apple Jelly Mint Flavored Apple Jelly 
cooked”... at temperatures ’way below boiling... to keep the Crabapple Jelly Blackberry Jelly 
flavor and color of the fresh-picked fruit! Doesn’t using new Grape Jelly Wild Elderberry Jelly 
» . “ P . hel om oe kh 8 > Jelly Ss berry Je 
Kraft Pure Jellies as ingredients sound delicious, and easy ? Try it! emateaniaiane gutted saaraniadidien 


— with more favorites to come ! 


A FREE RECIPE FOLDER! 
For more recipe 
ideas using Kraft 
Pure Jellies send 
your name and ad- 
dress to Kraft Jelly 
Recipes, Kraft 
Foods Limited, 
P.O. Box 6118, 
Montreal, P.Q. 









Silhouette ana — : Minted 
Cookies Broiled Peaches 
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TEEN-AGE DELIGHTS 


MARSHMALLOW FUDGE PUDDING 
Maple Leaf-Purity Mills Limited 


1 package Monarch 
Chocolate Cake Mix 
% cup chopped walnuts 


% cup granulated sugar 
1/3 cup cocoa 
MARY ADAMS 2 cups water 
Home Service 1 cup small marshmallows 
Combine sugar and cocoa; add the water. Pour over bottom of a greased 13x 
9x2-inch pan. Sprinkle with marshmallows. 

Prepare a Monarch Chocolate Cake Mix as directed on the package. Spoon 
batter over marshmallow mixture. Top with chopped walnuts. Bake at 350 
deg. F. for 45 to 50 minutes. Serve with whipped cream or ice cream. 





FRUIT JUMBLES Gerber Baby Foods 


1 cup butter or margarine 1 cup (about) Gerber Junior 

% cup firmly packed light brown Prunes (1 can) 

sugar 4 teaspoon cinnamon 

1 teaspoon vanilla '~ teaspoon nutmeg 

24 cups sifted all-purpose flour 1/3 cup sugar 

%4 teaspoon salt 1 tablespoon lemon juice 

Cream butter; add sugar gradually; cream until light and fluffy. Add vanilla. 
Stir in flour and salt; knead until ingredients hold together. Chill until easy 
to handle. Meanwhile combine remaining ingredients in saucepan. Boil 5 
minutes, stirring often. Chill. Roll cookie dough % inch thick on lightly 
floured board. Cut equal number of cookies with doughnut cutter and round 
cookie cutter of the same size. Put together with chilled fruit filling. Press 
edges together. Bake in moderate oven, 350 deg. F., about 12 minutes or 
until lightly browned. Cool. Makes about 22 dozen cookies. Gerber Apple- 
sauce and Apricots, or Plums with Tapioca may also be used. 


BAYOU BUNS Stokely-Van Camp of Canada Ltd. 


1 (15-ounce) can New Orleans 1 tablespoon prepared mustard 

Style Red Kidney Beans 4 slices cheese 

% cup pickle relish 4 sandwich buns 

“%4 cup finely chopped onion Mayonnaise 

Drain beans. Heat beans with pickle relish, onion and mustard, stirring con- 
stantly. Toast split buns under broiler until lightly browned. Remove, spread 
with mayonnaise. Cover bottom half of bun with bean mixture. Top each 
mound of beans with slice of cheese. Return to broiler to melt cheese. Top 
with upper section of bun. Makes four sandwiches. 


COVERED WAGONS Swift Canadian Co., Limited 

1 package (11 links) Swift's Premium _1 package refrigerator biscuits 

Brown ’N Serve Sausage 

Remove biscuits ffom package. Fold each biscuit around a sausage link, 
pressing edges of biscuit together. The sausage will be exposed at both ends. 
Place on a baking sheet. Bake in a very hot oven (475 deg. F.) for 5 to 8 
minutes. Serve immediately with tomato ketchup, potato chips, fruit and miik. 
Makes 11 sandwiches. 


SNAPPY BAKED BEANS Visking Company 
2 (28-ounce) cans baked beans 
2 tablespoons molasses 

1 teaspoon dry mustard 

2 tablespoons vinegar 


2 tablespoons minced onion 
8 sliced skinless frankfurters 
2 green peppers, finely chopped 


Combine first five ingredients. Arrange bean mixture in an oiled, 1'2-quart 
casserole in alternate layers with sliced frankfurters and green peppers. Top 
with beans. Bake 30 minutes in a moderate oven, 375 deg. F. Garnish with 
parsley, fried onion rings or quartered cooked skinless frankfurters. 


BANANA WAFFLES Mil-ko Products Limited 


1% cups sifted all-purpose flour 1 cup water 

2 teaspoons baking powder 2 egg yolks, well beaten 

12 teaspoon salt 4 tablespoons melted fat 

2 tablespoons sugar 1 cup thinly sliced bananas 
1/3 cup Instant Mil-ko 2 egg whites stiffly beaten 
1 teaspoon grated lemon rind 


Sift together flour, salt, baking powder and sugar. Stir in lemon rind and 
Instant Mil-ko. Gombine water, beaten egg yolks and melted fat and add to 
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flour mixture. Stir only until blended. Add 1 cup thinly sliced bananas. Fold in 
egg whites lightly. Cook on hot waffle iron until golden brown. Serve with New 
Canadian Maple Syrup. 


RAVIOLI PIE Bonus Foods Ltd. 

Mashed potatoes Grated cheese 

1 can Bonus Ravioli Potato chips 

42 cup %-inch cheese cubes 

Make a one-inch-deep shell with mashed potatoes in buttered pie plate. Mix 
cheese cubes and Ravioli; pour into centre of potatoes. Sprinkle with cheese 
and crushed potato chips. Place under broiler 12 to 15 minutes until Ravioli 
is hot. Serve at once. Serves four. Serve with mixed vegetable salad — 
toasted whole-wheat bread. 


WHIZBURGER Kraft Foods Limited 
1 pound ground beef 

¥2 teaspoon salt 

1/3 cup Kraft’s Cheez Whiz 

4 round buns, split and toasted 


Kraft Mayonnaise or Miracle 

Whip Salad Dressing 

12 pickle slices 

Kraft’s Cheez Whiz 

Combine the ground beef, salt and 1/3 cup Cheez Whiz. Shape into 4 patties. 
Broil on both sides until browned. Spread both halves of each bun with 
mayonnaise or salad dressing. Arrange 3 pickle slices on the bottom half of 
each bun and cover with a hot beef patty. Top with a spoonful of Cheez 
Whiz; spread slightly as it warms. Cover with the bun top and serve at once. 


SPEEDY CHOCO PANCAKES  Fry-Cadbury Ltd. 


1/3 cup Cadbury’s Choco 1 cup milk 

2 cups pancake mix 1 egg 

3 tablespoons granulated sugar 1 tablespoon melted butter 

242 cups water 

Place all the ingredients in a large bowl following the order given. Beat with 
a rotary beater until smooth and well blended. Grease a griddle pan or a 
heavy metal frying pan. Heat pan and pour in | cup of the batter. Roll the 
pan to spread the batter. Let cook until bubbles appear on top. Turn and 
cook on the other side. 

Place on a warm plate, sprinkle with 1 teaspoon Cadbury’s Choco. Repeat 
this until batter is all used, placing one pancake over the other. There will 
be 6 large pancakes. 

Garnish with whipped cream. To serve: cut in wedges. 


SALMON ROYAL IN TOAST CUPS 


British Columbia Packers Limited 


1 (8-ounce) can Clover Leaf 2 cups medium white sauce 
Sockeye Salmon, flaked 2 cup grated cheese 

MARY ROSS ¥2 cup cooked peas 8 slices bread 
Home Economist ¥2 cup cooked mushrooms Grated cheese for topping 
To hot cream sauce, add 4% cup grated cheese. Stir over low heat. Add 
salmon, mushrooms and peas being careful not to mash. Keep warm until 
serving. Trim crust off bread and fit into muffin pans. Brown in oven. Fill 
cups with salmon mixture. Top with grated cheese and slip under broiler to 
brown. Serves 4. 


CREAMETTES DENVER STYLE The Creamette Company of Canada Ltd. 
1 package Creamettes 1 cup chopped onion 

3 eggs 44 pound diced bacon 

Cook diced bacon and chopped onion in frying pan until bacon is crisp. Beat 
eggs slightly. Boil Creamettes according to directions on the back of package. 
Drain but do not chill. Mix in frying pan with onion, bacon and bacon fat. 
Over this, pour beaten eggs. Heat over slow fire, stir, blending all together until 
eggs are cooked. Serve hot. 


FOAMY BROILED FUDGE FROSTING Fry-Cadbury Ltd. 

3 tablespoons butter or 2 tablespoons cream 
margarine ¥2 cup chopped walnuts 

¥2 cup light brown sugar, 1 cup miniature marshmallows 
firmly packed 1 cup Fry’s Chocolate Chips 


Cream the butter or margarine. Add the sugar gradually and blend well. Stir 
in the cream. Add the walnuts, marshmallows and Fry’s Chocolate Chips, 
mixing lightly. Spread on top of a baked 9-inch-square cake, which has not 
been removed from the baking pan. 

Broil slowly about 5 inches below the heat for 2 to 3 minutes, until the top 
is bubbly and lightly browned. Cool before cutting. 

















*25.000.00 


Third Annual 


DOMESTIC BAKEFEST 


; 


Be a Queen ina he MOFFAT Dream Kitchen 
A Perr 






















Moffat-Bendix “‘Custom” Duomatic washer-dryer (A); New Moffat 
40-inch range with 2 lighted ovens (B); gleaming chrome Dormeyer food mixer, 
with stainless steel accessories (C); PLUS $2,500 CASH! 





Win Grand First Prize 


SECOND PRIZE Moffat fabulous 30-inch range (D); Moffat- 
Bendix ‘“‘Custom’’ Duomatic washer-dryer (A); Dormeyer food mixer (C); 
PLUS $1,500 CASH! 


THIRD PRIZE Moffat super 30-inch range (E); Moffat-Bendix 


“Custom”? Duomatic washer-dryer (A); Dormeyer food mixer (C); PLUS 
$1,000 CASH! 







SEVEN RUNNERS-UP Moffat compact 24-inch range (F); 
Dormeyer food mixer (C); PLUS $400 CASH! 


200 CONSOLATION AWARDS Dormeyer Lightweight 
Portable food mixer (G)—new 1959 design, hangs up within easy reach 


or stands on its base. 


Moffat, Canada’s No. |. range and the Moffat-Bendix Duomatic, Canada’s 
No. 1, washer-dryer are available to prize-winners in either gas or electric IMPORTANT: Your official entry form and 
models, complete contest rules come with every carton or tin 

7 > ~ - > i y % ¥ 7e ; 
of Domestic Shortening. And don’t forget to write ends ha 
your name and address on your recipe sheet as well ! 


EASY TO ENTER! 


All you need to enter Domestic’s 3rd Annual Bakefest is 


a favourite recipe—one that uses Domestic Shortening! Ca Better baking begins 





Mail it today—it can win you the kitchen of your dreams ss 
with 


Domestic Shortening 


—PLUS a cash bonus to spend on the trimmings! See 





how easy it is? Easy as baking with Domestic! 


GRAND BAKE-OFF NEWS! 
You may be one of the lucky top-ten invited to compete in the grand Bake- 
off in Toronto. Canada Packers fly their guests to Toronto by Trans- 
Canada Air Lines Viscount Airliner... surround them in luxury at the 
famous Park Plaza Hotel! Don’t miss your chance at this fun-filled, 
four-day treat—enter today! 
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MEAT-EGG-CARROT LAYER Weston Bakeries Limited 


2 (3-ounce) tins meat paste 
2 hard-boiled eggs, grated 


1 small carrot, grated 

4 tablespoons salad dressing 

Combine egg, carrot and salad dressing. Spread mixture on butter.’ Sun- 
beam white bread. Cover with Sunbeam whole-wheat bread buttered on both 


sides. Spread with meat paste and top with buttered slice of Sunbeam white 
bread. 


BURNS DEVILED HAM SANDWICH FILLINGS Burns & Co. Limited 


1) Combine: | tin Burns Deviled Ham Sandwich Spread 
tablespoons relish or chopped pickle 
Moisten with mayonnaise 

(2) Combine: | tin Burns Deviled Ham Sandwich Spread 
| tablespoon minced onion 
Dash salt and peppet 
| tablespoon mayonnaise 

(3) Combine: | tin Burns Deviled Ham Sandwich Spread 

2 hard-cooked eggs, chopped 

| teaspoon prepared mustard 

Mayonnaise to moisten 


PIZZA BOATS General Mills (Canada) Ltd. 


+4 cup cream 


cups Bisquick 


Cheese strips 
2 Ketchup or chili sauce 

5 wieners 

Heat oven to 400 deg. F. (moderately hot). Add cream all at once to Bisquick. 
Stir with fork into soft dough. Beat dough 15 strokes. Dough will be stiff 
and sticky. Roll dough around on cloth-covered board lightly dusted with 
Bisquick to prevent sticking. Knead gently 8 to 10 times to smooth up dough 
Roll into 15 x 6-inch rectangle. Cut into ten 3-inch squares. Place half a 
wiener, a strip of cheese the same size and 2 teaspoons chili sauce on each 
square. Seal ends to form a boat. Fasten sides of boat to wiener with tooth- 
picks. Bake 15 to 20 minutes 


DOUBLE TREAT SANDWICHES Kraft Foods Limited 


White bread, sliced, 
crusts trimmed 
Parkay Margarine or butter 


Peanut butter 
Kraft Pure Grape Jelly 


Spread the bread with margarine or butter. Lightly score the margarine or 
butter to divide the bread into four squares. Spread the peanut butter on two 
opposite squares. Spread the remaining squares with jelly. 


AMBER SANDWICHES Weston Bakeries Limited 


6 ounces cream cheese 
1 3 cup strained honey 
12 slices Sunbeam bread 


Peanut butter 
6 lettuce leaves 


Blend cream cheese and honey and spread on half of bread. Spread remain- 


ing slices with peanut butter. Put slices together with lettuce leaf between. 


CHEESE AND BOLOGNA ROLL-UPS) Kraft Foods Limited 


Frankfurter buns, partially split 
Kraft Mayonnaise 
Sliced bologna 


Kraft DeLuxe Slices Pasteurized 
Process Canadian Cheese 


For each sandwich spread a frankfurter bun with mayonnaise. Place a slice 
of bologna on a slice of cheese, roll up jelly-roll fashion, and place in a bun. 
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MAPLE SYRUP COOKIES Ogilvie Flour Mills Co. Ltd. 


1 teaspoon vanilla 
3% to 4 cups Ogilvie All-Purpose 


1 cup shortening 
1 cup brown sugar 
2 eggs. well beaten Flour 

6 tablespoons maple syrup 2 teaspoon salt 

Cream shortening and brown sugar until light and fluffy. Add beaten eggs and 
beat well. Stir in maple syrup and vanilla. Sift together 2 cups flour, baking 
powder and salt: add to creamed mixture. Add as much of the remaining 
flour as is necessary to make a stiff dough. Chill. Roll thin. Cut into animal 
shapes. Bake at 350 deg. F. for 6 to 8 minutes. 


ORANGE NUT CRISPS Lake-of-the-Woods Milling Company Limited 


Grated rind of 1 lemon 

1 egg, separated 

1 cup chopped nuts (walnuts, 
pecans or peanuts) 


V2 cup sugar 

1 3 cup butter 

1 cup sifted Fve Roses Vitamin 
Enriched Flour 

Grated rind of 1 orange 
Cream sugar and butter together well. Work in Five Roses Vitamin Enriched 
Flour, orange rind, temon rind, and egg yolk. Work together thoroughly with 
your hands. Make into 24 small balls. Roll in slightly beaten egg white, 
then in chopped nuts. Place on greased cookie sheet and flatten them with 
a fork to about 44 inch thick. Bake in moderate oven (350 deg. F.) 15 minutes 


CHOCOLATE OATMEAL SHORTBREADS A. Wander Limited 


‘2 cup firmly packed 142 teaspoon baking soda, 
brown sugar 

'2 cup soft butter 
and shortening mixed 


dissolved in 2 teaspoons 
of hot water 

34 cup fine rolled oats 

‘2 teaspoon vanilla 1 cup sifted cake flour 

¥2 cup Chocolate Flavored 14 cup chopped nuts, raisins 
Ovaltine or coconut 

144 teaspoon salt 


Cream the brown sugar with the butter and shortening. Stir in remaining in 
gredients in order given. Form into small balls and set on an ungreased cookie 
sheet. Press each down with a floured fork. Bake at 325 deg. F. for about 


15 minutes. Makes 2 dozen. 


MINT-TOPPED COOKIES § Pillsbury Canada Limited 


Slice Pillsbury Butterscotch Nut, Toasted Coconut or Crunchy Peanut Ice- 
box Cookies as directed on package: place on ungreased baking sheets. Bake 


.7< 


at 375 deg. F. for 7 to 8 minutes until very delicately browned. Remove from 
oven: top each cookie with pastel mint pattie. Bake | to 2 minutes longer. 
Cool | minute before removing from sheets 

For Mint Pattie Sandwiches, slice cookies very thin; bake 7 to 8 minutes 
Top half of cookies with patties, bake all cookies | to 2 minutes longer, and 


put cookies together sandwich-style. 


VANILLA “WHEAT” Cream of Wheat (Canada) Ltd. 


Sweeten | serving cooked “Cream of Wheat” with 1 tea 
spoon sugar and a few drops vanilla. Stir in one or two 
cut-up marshmallows, or a spoonful of raisins. Or, vary 
“CREAM OF by omitting vanilla and stirring in | can strained baby 
WHEAT'' CHEF fruit. Serve chilled. 


CHOCOLATE FROSTING CAKE Canada Packers Limited 


1 cup Domestic Shortening 4 squares unsweetened chocolate, 
2'2 cups sifted icing sugar melted 

3 Maple Leaf Eggs 
12 teaspoon salt 

1'2 teaspoons vanilla 


134 cups sifted cake flour 
'2 cup granulated sugar 
1'2 teaspoons baking soda 
1 cup buttermilk 


Place Domestic, icing sugar, eggs, salt and vanilla in mixing bowl and beat 


for 2 minutes at medium speed of electric mixer or 300 strokes by hand 


as frosting. Sift together flour, granulated sugar and baking soda, and add to 
remaining creamed mixture with buttermilk. Beat for an additional 2 minutes 


Blend in melted chocolate during last minute of this mixing. Reserve 2 cups 


or 300 strokes. Pour into two 8-inch circular cake pans that have been 
rubbed with Domestic Shortening and lined with wax paper. Bake in a mod 
erate oven (350 deg. F.) for 30 to 35 minutes or until cake tests done. Cool 
10 minutes and remove from pans. 


Frost with reserved chocolate mixture. 

















People who know whats good for them... 





Good taste is one good reason to choose a banana. Good Help yourself—HAVABANANA|! 


nutrition is another. Bananas are a good dietary source of 


» £2 2 4% 
Vitamin C. A banana also gives you natural fruit sugars for Rey POGe ha 6 cheat nre tne in calerien: one Se 
quick food energy. And a banana is easy to digest. All this in a a Se PEERS OOS: EIS TOF NRE SND SNe 4 aS ee 
sweet and mellow treat that’s good for weight watchers, too. - because they can be eaten straight from —_ 
There are only 88 calories in a medium banana! the peel with no high-calorie extras added. 


Bananas belong in your daily diet! 
pnay 





Weight-losing diets Infant diets Growing-up diets Geriatric diets Vitality diets 

A medium banana has only 88 Bananas are so easy to digest Youngsters enjoy mellow bana- Bananas are easy to fix, easy to Bananas are such a wonderful- 
calories — and sweet, mellow doctors prescribe them as one na flavour; get wholesome fruit chew, easy to digest, bananas tasting way to get nutrition 
bananas are so satisfying! of baby’s first solid foods! sugars for quick food energy. are perfect for older folks. essentials you need for health! 


Remember . . . a medium banana has only 88 calories! 
CANADIAN BANANA COMPANY LTD. 
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CHILDREN’S PARTIES 


MARSHMALLOW MINT FUDGE 


Dairy Farmers of Canada 


4 cups sugar 

1 (15-ounce) can 
evaporated milk 

¥2 cup butter 

1 (16-ounce) package 
semisweet chocolate pieces 


¥2 pound marshmallows, 
cut in half 

¥2 teaspoon peppermint 
flavoring 

Walnut halves 





MARIE FRASER 
Food Editor 


Combine sugar, evaporated milk and butter. Cook to 236 deg. F. (soft-ball 
Stage), stirring constantly once mixture starts to boil. Remove from heat; 
add chocolate pieces, marshmallows and peppermint flavoring. Stir until 
blended. 

Pour immediately into buttered 13x8-inch pan. Cut into squares; place 
a walnut half on each square. Makes about 60 pieces. 


MIDGET WAFFLE STACKS The Quaker Oats Company of Canada Ltd, 


1 cup milk 1 cup Aunt Jemima Pancake 
I egg Mix 
3 tablespoons liquid shortening ¥2 cup semisweet chocolate pieces 
1 pint vanilla ice cream 

Place milk, egg and melted shortening in a shaker or glass jar. Add pancake 
mix and shake vigorously 10 to 15 times or until batter is fairly smooth. Pour 
batter in hot waffle iron; sprinkle generously with semisweet chocolate pieces 
before closing lid. Bake until steaming stops. 

To assemble sandwiches, cut each waffle section into miniature sandwich 
squares or wedges. Cut ice-cream slices to fit. For each sandwich, place ice 
cream between two waffle pieces. Makes 12 miniature sandwiches. 


FLOWER POTS Chr. Hansen's of Canada, Ltd. 

% cup crushed chocolate wafers 
Colored toothpicks 

Multicolored gum drops 
Gumdrop leaves 


-l cup heavy cream 
1 cup milk 
1 package Vanilla Junket 
freezing mix 
10 waffle ice-cream cuplets 
Combine milk and cream in a deep bowl. Whip until a deep layer of foam 
forms—takes | to 2 minutes. Add contents of package of freezing mix. Whip 
1 more minute to dissolve. Pour into refrigerator tray and freeze until firm, 
but not too hard. Spoon ice cream into waffle cuplets, filling to the top. 
Sprinkle each with a few chocolate wafer crumbs. Place cuplets in freezing 
compartment or freezer until ready to decorate. 

Make gumdrop flowers using assorted colors. Fasten together with tooth- 
picks. When ready to serve, decorate each cuplet with a flower and gumdrop 
leaves. 


BANANA ICE CREAM LOLLIPOPS Gerber Baby Foods 
1 package vanilla or chocolate 
pudding mix (not instant) 
Milk (see directions) 


¥2 cup Gerber Strained Bananas 
(1 can) 


Follow package directions for making ice cream from the pudding mix, substi- 
tuting strained bananas for 42 cup of the milk called for. Freeze to a firm 
mush. Beat until smooth. Spoon into 3-ounce paper cups. When almost 
firm, insert wooden spoons for handles. When firm, peel off paper cups and 
serve. Makes about 8 lollipops. 


QUICK BUTTERSCOTCH SAUCE General Foods, Limited 
1 package Jell-O Butterscotch 
Instant Pudding 


2/3 cup dark corn syrup 
¥4 cup evaporated milk 


Combine the instant pudding and corn syrup in a bowl. Mix well. Stirring 
constantly, gradually add the evaporated milk. Continue stirring until well 
blended. Allow to stand about 10 minutes to thicken sauce. Serve on ice 
cream, cake, or other desserts. Makes about 1 2/3 cups of sauce. 


BANANA ROLLAROONS ALOHA Canadian Banana Co., Ltd. 

1 cup macaroon crumbs 

1 cup chocolate drink powder 
5 bananas 


¥2 cup honey 

2 tablespoons water 

1 cup shredded coconut 

1 cup finely chopped nats 
Use fully ripe bananas yellow peel flecked with brown. Cut bananas 
into l-inch pieces. Dip into mixture of honey and water and roll each piece 
into either coconut or nuts or crumbs or cocoa-sugar. Place on waxed paper. 
Refrigerate until serving. 
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ORANGE BLOSSOM CAKE The Procter & Gamble Co. of Canada Ltd. 
2% teaspoons single-acting 

baking powder 

2/3 cup milk 

3 egg whites 


¥2 cup Fluffo 

1 cup sugar 

1 teaspoon salt 

1 teaspoon vanilla 

2 cups sifted cake flour 


Blend Fluffo with sugar, salt and vanilla. Sift flour with baking powder and 
add alternately with milk to the first mixture. Beat thoroughly. Gently fold 
in egg whites beaten stiff but not dry. Bake in square pan 8x8x2 inches which 
has been rubbed with Fiuffo and lined with waxed paper. Bake in a moderate 
oven (350 deg. F.) about 40 minutes. Turn from pan, gently remove paper. 
ORANGE FROSTING 

Blend 1/3 cup Fluffo with 1% cups sifted icing sugar. Add 1 tablespoon grated 
orange rind and 1 egg and blend until mixture is fluffy. Stir in 2 more cups 
sifted icing sugar alternately with “4 cup orange juice and beat until smooth. 


SYRACUSE PARTY CAKE FILLING The Cox Gelatine Company, Ltd. 
6 marshmallows 

9 candied cherries 

4 macaroons 


¥2 teaspoon Cox’s Gelatine 
1 tablespoon cold water 

1 cup whipping cream 

¥2 cup sugar 

Soften gelatine in cold water and dissolve over hot water. Beat cream until 
stiff, add sugar gradually, then add dissolved gelatine. Add marshmallows 
and cherries cut up fine, macaroons dried and rolled. Fill cake layers. 


SPONGE DESSERT Mead Johnson of Canada Ltd. 


1 package orange 
gelatine dessert 

1 cup boiling water 

1 cup pineapple juice 


1 cup (do not pack) 
Pablum oatmeal, barley, rice 
or mixed cereal 


Dissolve gelatine in hot water. Add pineapple juice. Chill until thick but 
not solid. Place bowl of thickened gelatine in a larger bowl of crushed ice. 
Whip with an egg beater or electric mixer until fluffy and thick like whipped 
cream. Add Pablum cereal. Mix with a spoon or on slow speed of electric 
mixer. Pour into l-quart mold or individual molds. Refrigerate for about 2 
hours. Serve with milk for children. Serves 5 to 8. 


SUGAR FROSTED FLAKES CRUNCHIES 
Kellogg Company of Canada Ltd. 


2 cups Kellogg’s Sugar 
Frosted Flakes 

Melt chocolate over hot but not boiling water; remove from heat. Stir in 
Sugar Frosted Flakes. Drop by teaspoonfuls onto waxed paper or baking 
sheet (buttered). Yield: about 2 dozen Crunchies, 1% inches in diameter. 
Variation: Add % cup peanuts with the Sugar Frosted Flakes. 


1 (6-ounce) package 
semisweet chocolate pieces 


KAY KELLOGG 
Home Economist 


RASPBERRY QUICK CREAM Davis Gelatine (Canada) Ltd. 


1 envelope Davis Gelatine 

% cup hot water 

1 (15-ounce) package frozen 
raspberries 


1 teaspoon lemon juice 

1 cup unsweetened evaporated 
milk, thoroughly chilled 

2 tablespoons sugar 


Have milk well chilled. Thaw fruit for about one hour, drain off syrup, keep 
fruit cold. Dissolve gelatine in hot water. Add 1 tablespoon of hot gelatine 
solution to the milk, add 1 tablespoon of sugar. Beat until very thick. Add 
balance of sugar and dissolved gelatine to fruit syrup; add to milk, stirring 
as little as possible. Fold in the fruit, place in serving bowl. Cover and chill 
15 minutes. Serves 6. 


RICH CHOCOLATE FUDGE SAUCE A. Wander Limited 
% cup Chocolate 
Flavored Ovaltine 

1 cup firmly packed 
brown sugar ¥2 cup water 

2 tablespoons corn 4% cup cream or 
syrup evaporated milk 


2 tablespoons butter 
or margarine 
Ye teaspoon salt 


Mix Chocolate Flavored Ovaltine, brown sugar, syrup, margarine, salt and 
water together in a saucepan. Set over heat and bring to a boil, stirring until 
sugar is melted. Turn heat low and cook for 6 to 7 minutes. Remove from 
heat and cool slightly. Stir in cream and chill. Spoon over ice cream, etc. 
CHOCOLATE FUDGE FROSTING 

Just stir sifted icing sugar into 42 cup Chocolate Fudge Sauce until mix- 
ture is of spready consistency. Spread on 8-inch-square cake; add nuts. 





























Seeing to it that your youngsters get 
lots of fresh air, sleep and a well- 
balanced diet is every mother’s re- 
sponsibility. But what of your child’s 
future? The difference between being 
a leader of tomorrow, or a follower 
depends on your taking still one 
further step. And that is seeing to it 
your child gets the benefits of added 
nutritional values for a strong body, 


steady nerves and an alert mind. 


2 FLAVOURS: Plain Unsweetened and Chocolate Flavoured 





love to be a good mother 


One of these success foods is Ovaltine, 
which contains many of the more 
important vitamins and minerals. 
Taken in one of the simplest forms 
of all—mixed with milk—Ovaltine 
can make a great difference to your 
children during their “‘growing-up” 
years. Start giving them the benefits 
of Ovaltine’s added nutritional 


values today. 























Try this NEW IDEA in Baking! 





a 
2. Store in container on your pantry shelf, 


use as needed to bake a variety of dishes. 
DO NOT REFRIGERATE. 


me FIVE ROSES 
MIXin BAKE method! Homebaking made easier! 


Nothing beats real homebaking! And the Five Roses ‘Mix ’n’ Bake” 
method lets you enjoy it oftener, because it means less mixing and measur- 
ing, saves you time, work and money, too. You'll be able to think of 
dozens of uses for it. For instance, “Crunchy Coffee Cake”. Recipe below. 
For other delicious recipes, write to: Five Roses, Home Service Dept., 
Box 6089, Montreal, Quebec. 


FIVE ROSES — Canada’s Most Respected Name in Baking 


3. When you wish to bake, just add milk. 
Mixing and measuring has all been done. 
You save time and money! 


1. Prepare Five Roses "Mix 'n’ Bake” recipe 


according to directions below .. 
a whole week's baking. 


. enough for 





FIVE = 
ROSES 2 


VITAMIN Fiat 


ENRICHED FLOUR =24 


















Recipe: 
1 tablespoon salt 
\ cup shortening 





Five Roses Flour hortentng 
wader nd salt. Cu ars of UN ae 
aking powder Try into glass } — 

0 


Lift ™ 











a, cup ™ 


\K “SN 


1 teaspoon 





sugat e h thickens- 
alee hoot nti Oe evenly over 
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APPLE SNOW 
Canada Vinegars Limited 


134 cups Allen's 

Apple Juice 

1 envelope gelatine, 

softened in “4 cup cold water 

44 cup sugar 

2 egg whites, stiffly beaten 

12 teaspoon lemon rind, 

grated 

Bring juice to boil, remove from stove, 
add softened gelatine and sugar. Stir 
well. Set in refrigerator until this mix 
ture thickens. Beat mixture until 
frothy, fold in beaten egg whites and 
grated lemon rind. Chill until set 
Serve with soft custard or fruit sec- 
tions. 


VELVET COCOA 

Mead Johnson of Canada Ltd. 

3 to 4 tablespoons 

granulated sugar 

22 tablespoons breakfast cocoa 
¥2 cup Pablum oatmeal, barley, 
rice or mixed cereal 

3 cups milk (cold) 


Combine sugar and cocoa in top of 
a double boiler. Add Pablum cereal 
Combine | cup of the milk with this 
mixture to make smooth paste. Stir 
in the remaining milk. Cover and 
heat over boiling water for 10 min- 
utes. Beat with a rotary beater till 
smooth and foamy. Serves four. 


PET FIZZES 
Pet Milk Co. (Canaca) Ltd. 


Put 2 heaping teaspoons of Pet In- 
stant Skim Milk Powder in a tall 
glass—just as it comes from the pack- 
age. Add a little of any flavor chilled 
soda pop and stir to dissolve the Pet 
Instant Skim Milk. Then add enough 
of the soda to fill the glass, stirring 
lightly to fizz. 

Each “Pet Fizzy” has its own “Pet 


name.” Orange soda makes an 
“Orange-e-tang” and root beer a 
“Fizzy Bear.” Cola drinks mix a 
“Cola Cow.” A “Cool Canary” is 


made from lemon soda, and ginger 
ale is a “Gingeraffe.” 


SEA FOAM MOLASSES CANDY 
Crosby Molasses Co. Limited 


1 cup Crosby’s Molasses 
3 cups sugar 

1 cup water 

3 egg whites 

1 teaspoon lemon extract 
¥2 teaspoon vanilla 

Y% teaspoon salt 

142 cups peanuts 


Mix molasses, sugar and water and 
boil without stirring to 236 deg. F. or 
until a drop forms a soft ball in cold 
water (6 to 8 minutes boiling). Re- 
move from fire, cool one minute and 
pour slowly over stiffly beaten whites, 
beating constantly. Add flavoring, salt 
and peanuts when it begins to thicken. 
Beat until very thick (about six min- 
utes). Pour into buttered pans and, 
when cool, cut into squares. Makes 
142 pounds. 
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PINEAPPLE NUT BREAD Hawaiian Pineapple Co. 


2 cups sifted all-purpose flour 1 egg, beaten 

2 cup sugar 1 teaspoon vanilla 

I teaspoon baking powder 2 tablespoons melted shortening 

'2 teaspoon salt 1 (10-ounce) can Dole “Crisp Cut” 
I cup raisins Crushed Pineapple, not drained 

'2 cup walnuts, coarsely chopped 1 teaspoon baking soda 


Sift flour, sugar, baking powder, and salt into mixing bowl. Add raisins and 
nuts. Combine egg, vanilla and shortening; add to mixture. Dissolve soda in 
pineapple and add; stir just until blended. Pour into a greased loaf pan, 8x4x4 
inches and bake in a preheated moderate oven, 350 deg. F., about | hour or 
until done. Cool thoroughly before slicing. Makes one loaf 

Pineapple Nut Bread freezes well. Just wrap each loaf, when it has cooled, 
in foil, or any moisture-vapor proof material, label, and freeze for several 
weeks. You'll find it as fresh-tasting and moist as when you made it. 


APPLE-LEMON COFFEE CAKE 
Robin Hood Flour Mills Limited 





4 medium apples, shredded ¥2 cup water 
2 tablespoons brown sugar 2 eggs 
1 tablespoon melted butter 2/3 cup Robin Hood Oats 
; 1 teaspoon cinnamon 1 cup icing sugar 
RITA MARTIN 1 package Robin Hood 1 tablespoon milk 
Home Service Lemon Cake Mix 


Grease well and lightly flour two 8-inch round layer pans. 

Combine first four ingredients. Add oats to cake mix. Add eggs and half 
the water and beat 14% minutes. Add remaining water and beat 1/2 minutes. 
Pour into pans and sprinkle with apple mixture. Bake in preheated moderate 
oven, 375 deg. F. for 25 to 30 minutes. Prepare glaze from icing sugar and 
milk and drizzle over warm cakes. Makes 16 servings. 


WELSH RABBIT WITH SAUSAGE Visking Company 


In a double-boiler top mix thoroughly 1% cups coarse-cut sharp processed 
Cheddar cheese, | egg, “4 cup enriched flour, 44 teaspoon salt, ¥8 teaspoon 
pepper and 14 teaspoon each dry mustard and paprika. Add 2 cups heated 
milk. Cook-stir over boiling water about 10 minutes, or until the rabbit 
thickens. Add % cup thin-sliced skinless frankfurters, ham, bologna, Polish 
sausage or pepperoni, cellulose casing removed. Heat-stir 5 minutes more. 
Serve on crisp crackers or buttered toast, cut bite-size; or on toasted rye bread 
garnish with mixed pickle. 


CORN SCRAMBLEBUNS California Packing Corporation 


6 slices bacon, cut in 1-inch 1 can (15 ounces) Del Monte 
pieces Golden Cream Style Corn 

1 small onion, finely chopped 12 teaspoon salt 

1 tablespoon chopped green 5 eggs, well beaten 

pepper or parsley 6 hamburger buns 


Fry bacon pieces till crispy. Push to one side and pour off all but 2 tablespoons 


of the fat. Add onion and green pepper or parsley, sauté till limp. Add the 
Del Monte Cream Style Corn and heat until hot and bubbly. Turn heat to 
low and pour in the beaten eggs, stirring carefully until eggs are set and mix- 
ture is thickened (about 5 minutes). Heap on hot buttered toasted split ham- 
burger buns and serve with Del Monte Catsup, if desired. Makes 6 Scramble- 


buns. 


TV BROILED SAUSAGES Burns & Co. Limited 


Remove Burns Campfire Sausages from tin and cut each sausage in two. Place 
on 6-inch skewers, alternating each sausage with an apple wedge which has 
been rolled in brown sugar. Place on greased and heated broiler pan and 
broil; turning several times, until golden brown. 
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sure Trove’ 


A Festival Seafood Delicacy } 


& 
















































Choice treasures from sea and 

land blend their goodness in this 
tempting Seafood on the Half Shell. \, 
Star of the recipe, in richness and ‘ 
savor, is versatile, healthful 
Canadian Cheese. 


For zest and pleasure this Cheese ¥. rg 
Festival Month, plan your menus 
around Canadian Cheese. Send now! fra. 
for ““Casserole Cookery with Cheese™*< , 

by Marie Fraser . . . a Free Booklet \ ay 
full of inspirational Cheese recipes. ey 


Cook 8 oz. shell maca- 
roni in lightly-salted 
boiling water until ten- 
der. Drain well. Turn 
Out into a saucepan 2 
cans (10 oz. each) con- 
densed cream of mush- 
room soup; gradually 
blend in | cup milk; 
heat thoroughly. 


Mixin macaroni. Drain, 
flake and add a S5-oz. 
can lobster and a an 
can cleaned shrimp; 
mix in '4 cup shredded 
Canadian cheddar 
cheese, 4 cup diced 
green pepper, '4 cup 
cut-up ripe olives, few 
grains garlic salt and 
cayenne. Heat. 


Turn into individual 
shells or ramekins or 
into a buttered 8-cup 
casserole. Sprinkle tops 
with 34 cup shredded 
Canadian cheddar 
cheese. Heat slowly 
under broiler until 
cheese is melted and 
bubbly. Serve piping 
hot. ™ 





a 4 <. we 


Dairy Foods & ~=] Service Bureau { « 


DAIRY FARMERS OF CANADA , /\ 


409 Huron Street, Toronto ¢ 
oN 
2 
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TV SNACKS 


HAM-STUFFED FRENCH LOAP 
Mathews-Wells Co. Ltd. 


134 cups minced ham 

1 small loaf French bread 

1 small onion 

2 tablespoons butter 

2 tablespoons green pepper 

2 tablespoons chopped parsley 
2 tablespoons chopped Rose 
Brand Dill Pickle 

Salt to taste 

44 teaspoon pepper 

4 teaspoon thyme 

14 teaspoon sage 

¥2 cup milk 

2 teaspoons prepared mustard 


Rose Brand Snack Mustard 
Relish (for serving) 


Cut off one end of the French loaf 
and scoop out the inside with a long 
kitchen fork. 
add to minced ham. Chop onion and 
cook slowly in butter. Add to ham 
and sprinkle with green pepper, pars- 
ley, dill pickles, salt, pepper, thyme, 
sage, milk and mustard. Mix lightly 
fork. Fill the loaf with this 
mixture and replace cut-off end. Se- 
Wrap 
aluminum foil and bake in a 350-deg.- 
about 30 


Serves 6 to 8. 


Tear into crumbs and 


with a 


cure with skewers loaf in 


F. oven for minutes. Re- 


move foil and slice. 


BISCUIT GEMS 
Kraft Foods Limited 


1 package refrigerator biscuits 

4 cup Kraft Pure Black Raspberry 
Jelly 

Place biscuits in a 9-inch-round cake 
pan. Press an indentation in the cen- 
tre of each biscuit and fill with jelly. 
Bake at 425 deg. F. 12 minutes. 


CRABMEAT SALAD TARTS 
Canadian Fishing Co. Ltd. 


1 can (6 ounces) Gold Seal 
Crabmeat, drained 

1 tablespoon lemon juice 

1 teaspoon grated onion 
Salt and pepper 

1 cup finely chopped pecans 
or walnuts 
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Good things 
come protected by 


ALCAN ALUMINUM FOIL 


| DAIRY 
MILK 


COriar;re 





... like CADBURY'S DAIRY MILK CHOCOLATE BARS, for example. 


Cadbury’s know from long experience that aluminum foil is the finest 


way to protect the freshness and quality of their famous bars. They 


represent just One group of an increasing number of products now 


being protected by this modern packaging material. Look for the 


aluminum sparkle . . . 


your sure shopping guide to freshness. 


ALUMINUM COMPANY OF CANADA, LTD. ] 
ALCAN 


For all 

household foil needs 
... Stuart House 
FOIL WRAP. 

Your assurance of the 
best . . . made from 


Alcan Aluminum Foil. 
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1 cup finely diced celery 
Mayonnaise to moisten 
Chili sauce 


juice, 


Season crabmeat with lemon 
grated onion, salt and pepper to taste 
Add rest of ingredients using enough 
mayonnaise seasoned with chili sauce 
to moisten. Chill. Spoon into baked, 


cooled tart shells. Fills 8 to 12 tarts 


SEA FOOD TV BITES 
Lunenburg Sea Products Limited 


Fish Sticks in 
Cut into pieces about 


Heat 
or frying pan 


Highline oven 
1 inch long and serve on toothpicks 
This tangy dip will 
flavor: Mix 3 


tablespoons chili sauce, 3 tablespoons 


heighten thet 


tablespoons ketchup, 3 
horse-radish, | teaspoon lemon juice 
dash of Tabasco sauce. Salt and pep 


per to taste. Makes about half a cup 


MINESTRONE 


SOUPER 

~~ BURGERS 
- 

aij Campbell Soup 

“Fy Company Ltd 

4 1 pound ground 

ANNE beef 
MARSHALL 1 can (10-ounces) 


Home Economist Campbell’s Con- 
densed Minestrone Soup 

'2 cup grated old Canadian or 
Swiss cheese 

greased frying 
Add soup 
Simmer 5 to 8 minutes. 


Brown beef in pan. 


Separate particles and 
grated checse 
rolls 


Serve on toasted 


CUCUMBER-TUNA 
Kraft Foods Limited 


BUNWICHES 


1 (7-ounce) can tuna, drained, 

flaked 

1 3 cup Miracle Whip Salad 

Dressing 

1 3 cup drained shredded 

unpeeled cucumber 
Salt and pepper 

6 round buns, split 

Miracle Whip Salad Dressing 

Lettuce 
Combine the tuna, salad 
cucumber and seasonings, 
and mix lightly. Spread on buns with 
salad dressing and lettuce. 


1/3 cup 
dressing, 


QUICK MIX MEAT ROLL 
Canada Bread Co. Limited 


In a bowl 
Beat one egg and add | teaspoon salt, 
44 teaspoon pepper and 1% pound 
ground pork (beef may be substi- 
tuted). 
In another bowl 
Pour the contents of 1 package Toast- 
master Quixmix, add 1/3 cup milk. 
Mix well and let stand 2 minutes. 
Place meat mixture on a sheet of 
wax paper, forming a rectangle about 
7x9 Roll as you 
jelly Place roll on a greased 
baking pan and bake at 350 deg. F. 
for 50 minutes. 
Serve hot or cold. Particularly deli- 
cious when served cold, very 
thin on rye bread. 


inches. would a 


roll. 


sliced 
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PICKLE TURKEY SHORTCAKES 
Knoll View Farms Ltd. 


1 (14-ounce) package corn 

muffin mix 

¥2 cup well-drained Bick’s 

Fresh Pickle Relish 

2 (10-ounce) cans condensed 

cream of chicken soup 

44 cup milk 

2 cups diced boned cooked turkey 

8 thin slices canned jellied cranberry 
sauce 


Combine muffin mix and drained 
Fresh Pickle Relish. Prepare mix ac- 
cording to package directions. Pour 
batter into 8 greased large muffin 
pans, filling about 2/3 full. Bake in 
moderately hot oven (400 deg. F.) 20- 
25 minutes, or until done. 


Combine soup, milk and turkey, 
blend well. Bring to a boil over med- 
ium heat. Split muffins. Cover bottom 
half of each muffin with | slice cran- 
berry sauce and some turkey mixture. 
Cover with top half and more turkey 
mixture. Makes 8 servings. 


If you wish, canned turkey may be 
used instead of the cooked. 


DEVILED CHICKEN 
SANDWICHES 
The Quaker Oats Company of 


Canada Limited 


CHICKEN FILLING 

1 cup diced cooked chicken 
44 cup mayonnaise 

12 teaspoon salt 

2 tablespoons diced pimento 
2 tablespoons chopped parsley 
Corn MEAL BiscurtT DouGH 
42 cup Quaker Corn Meal 

1 cup once-sifted pastry flour 
or % cup once-sifted all-purpose 
flour 

‘2 teaspoon salt 

2 teaspoons baking powder 
44 cup shortening 

¥2 cup milk (about) 


Combine all ingredients for filling and 
mix well. 


For the Corn Meal Biscuit Dough, 
sift together dry ingredients; cut in 
shortening until mixture resembles 
coarse crumbs. Add milk all at once, 
stirring only until ingredients are dam- 
pened (add a little more milk, if ne- 
cessary, to make a soft dough). Turn 
out on well-floured cloth or board; 
knead gently several times. Roll bis- 
cuit dough to %4-inch thickness; cut 
seven 4-inch circles. Put about 2 table- 
spoons Chicken Filling on half of each 
circle of dough. Fold other half of 
dough over filling and seal edges 
Bake on ungreased baking sheet in 
hot oven (450 deg. F.) 12 to 15 min- 
utes, or until lightly browned. Serve 
Deviled Chicken Sandwiches piping 
hot with chicken gravy. Or pour over 
them your favorite cream of chicken 
or mushroom soup sauce. Makes 7 
sandwiches. 
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It’s so easy to make a 
perfect one-bowl Magic 
Party Cake. It’s light, even- 
textured, deliciously moist, 
and really deserves a lestive 
treatment like this one! 


Another fine product of 
STANDARD BRANDS LIMITED. 
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TV SNACKS 


LATEWATCHERS’ CHEESE TOAST Libby, McNeill & Libby 


1 tablespoon butter 1 cup Libby’s Tomato Juice 

6 slices enriched bread 1/3 cup grated sharp cheese 

2 eggs, well beaten 

Melt butter in skillet. Combine tomato juice and well-beaten eggs. Dip bread 
slices in egg mixture on both sides. Fry until golden brown; turn and sprinkle 
with cheese while underside is browning. Cut into toast points, if desired; 


serve with pan-fried Vienna sausages. Makes 6 servings 


PICKLEBURGERS Matthews-Wells Co. Ltd. 


12 pound pasteurized cheese, 1 tablespoon finely chopped onion 
shredded 1 teaspoon Worcestershire sauce 
2 hard-boiled eggs, chopped 14 cup mayonnaise 


4% cup Rose Brand Sweet 

Relish Pickles 

Mix all ingredients together and spread on 16 halves of 8 hamburger buns. 
Salt to taste. Broil each half open. Close to serve. Makes 8 servings. 


PUFFEROOS Lever Bros. Limited 


1 package (4 ounces) plain 14 teaspoon salt 
cream cheese Dash of cayenne 
4% cup Good Luck Margarine ‘42 pound old Canadian cheese 


1 cup sifted all-purpose flour 


Cream together cream cheese and margarine; blend in flour and seasonings, 
then chill overnight. Roll thin; cut in rounds with two-inch cutter. Place square 
of old cheese on each round; fold over and pinch edges turnover style. Bake 
in hot oven at 450 deg. F. for 8 minutes or until puffy and golden brown 
Yield: 24 snacks. 


WIENERS & BEANS BARBECUED IN A BUN’ Burns & Co. Limited 


Scoop centres out of wiener buns. Fill with Burns Wieners and Beans Top 
each with 1 tablespoon chili sauce and place under a broiler until browned— 
about 5 minutes. Serve with green salad. 





a\=— 


buffer 6 eompan 
main dishes 


SOUR CREAM MEAT PIE Maple Leaf-Purity Mills Limited 


2 cups Monarch Tea-Bisk 2 tablespoons fine bread crumbs 
1 teaspoon parsley flakes 1 cup commercial sour cream 
42 cup milk or water 1 egg, well beaten 
2 tablespoons finely chopped 
¥2 cup thinly sliced onion green pepper 
2 tablespoons butter 1 teaspoon dry mustard 
1 pound minced beef 2 tablespoons ketchup 
1 teaspoon salt 1 tablespoon Worcestershire sauce 
¥2 teaspoon pepper Few drops Tabasco sauce 






& 


an 
ae 
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Add the liquid to Monarch Tea-Bisk 
and parsley mixture; stir briskly with 
a fork. Knead 8 or 10 times on a 
lightly floured surface; roll to a 12- 
inch square. 

Fit into a greased 8x8x2-inch pan 

Fry onion slices in hot butter until 
golden brown; add meat and brown 
well. Stir in salt, pepper and bread 
crumbs. Remove from the heat 

Combine remaining ingredients; re- 
serve 42 cup to use for topping. Blend 
meat and sour cream mixture. Pour 
into Tea-Bisk lined pan. Spread re- 
served topping over the meat. 

Bake at 375 deg. F. for 30 minutes 


FLORIDIAN SWISS STEAK 
Florida Citrus Commission 


1'2 pounds round steak 
4 tablespoons flour 

1's teaspoons salt 

¥g teaspoon pepper 

3 tablespoons shortening 
2 medium onions, sliced 

2- teaspoons brown sugar 

1 cup Florida grapefruit juice 
Grapefruit sections 

Chopped parsley 

Have the steak cut 1'%2 inches thick 
M:x the flour, /2 teaspoon of the salt 
and pepper. Place the steak on waxed 
paper. Sprinkle with half the flour 
mixture and pound until flour has 
been taken up by the meat. Turn 
meat and pound in remaining flour 
Reserve flour which has not been 
taken up by the meat. Heat the short 
ening in a heavy skillet; brown the 
steak on both sides Remove steak 
from skillet; add onions and cook 
until lightly browned. Add _ reserved 
seasoned flour, remaining | tea- 
spoon salt and sugar; stir to a smooth 
paste. Stir in Florida grapefruit juice; 
add meat. Cover tightly and cook 
slowly until tender, about 142 hours, 
or bake in a moderate oven (350 deg. 
F.) 1% hours. Garnish with grape 
fruit and parsley. Serves 4 to 6. 


HAM AND FRUIT MEDLEY 
Reynolds Aluminum Company 
of ¢ anada Ltd. 


6 medium-thick slices boiled ham 

4 firm green-tipped bananas, peeled 
6-8 slices canned pineapple 

1 cup canned, drained black 

Bing cherries 

14 cup molasses 

4 cup prepared mustard 

4 cup vinegar 

2 teaspoons Worcestershire sauce 

4 tablespoon Tabasco 

Heavy Duty Reynolds Wrap 

Roll ham slices, and cut bananas into 
lengthwise halves or quarters. Halve 
pineapple slices. Arrange ham rolls 
and fruit nicely in a foil-lined baking 
dish using enough foil to cover top 
of food. Combine remaining ingredi- 
ents and mix well. Spread a_ few 
spoonfuls of sauce over ham and 
fruit. Seal foil. Bake in a hot oven 
(425 deg. F.) 12 minutes. Open foil, 
spoon over more sauce and place 
under broiler 5 to 8 minutes, or until 
fruit is glazed. Serves 4 to 6. 
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Deftly touched 
with onion 
and garlic 


Mild-flavored, 
creamy-thick 


A 


Golden-clear, 
exotically 
seasoned 


Spicy-sweet 
thick and 
clinging 
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Vartety ts the spice of salads...or meats / 
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BIFTECK A LA MODE 
Adolph’s Ltd. 


(6 servings) 

6 (1-inch) chuck or round steaks 
Adolph’s Seasoned Meat Tenderizer 
3 cups whipped potatoes or rice 

6 large mushroom caps or 

6 cherry tomatoes 


Sprinkle both sides of each steak 


evenly with Adolph’s Seasoned Meat 
Tenderizer, as you would salt. Do 
not add salt. Pierce deeply all over 
with long pronged fork. Let stand at 
room temperature | hour, or cover 
loosely and refrigerate overnight. 
To cook: 

Place steaks on rack in pre-heated 
broiler set four inches from flame. 
Broil 5 to 6 minutes per side for rare, 


6 to 7 minutes for medium. Remem- 
ber that the tenderizer speeds up 
cooking time one fourth, so do not 
overcook. 

Remove broiler rack and, while 
steaks are still in it, top each with a 
generous mound of whipped potatoes. 
Finish off with buttered mushroom 
cap or salted cherry tomato, and broil 
to brown the potatoes. 





“Glad you called... 
How do TI sound 
on our new 


bedroom phone?” 


Whether your home is large or small, an extension 


in your bedroom is a step-saver by day, a sentinel 
all through the night. Wouldn't an extra phone 


provide greater convenience and pleasure in your 
home? You can have it put in promptly by calling 


your Telephone Business Office. 


EXTENSION PHONES, in black or colour, cost only 


$1.25 per month—even less in some communities —with 


an extra installation charge when you choose colour (red, 


green, beige or ivory). 


THE BELL TELEPHONE COMPANY OF CANADA 
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GALA SWIFT'S PREMIUM HAM 
Swift Canadian Co., Limited 


For Fully Cooked Swift's Premium 
Ham to be served cold, remove skin 
if present, and cut fat into diamond 
shapes. Coat surface with glaze. 
Place ham on a rack in an open 
pan in a hot oven (400 deg. F.) for 
25 to 30 minutes, basting ham with 
glaze if necessary. Chill again before 
serving. To serve ham hot, follow 
label directions and glaze half hour 
before heating time is completed. 
For Cook-Before-Eating Swift's 
Premium Ham, score fat as above, 
and bake according to label direc 
tions. Glaze half hour before baking 
is completed. 
GLAZE 
Combine | cup brown sugar, | tea- 
spoonful dry mustard, % teaspoon 
ground cloves, and 2 tablespoons vine- 
gar. Whole cloves may be used to 
stud the ham after the glaze is spread 
on ham. After glazing ham, attach 
small pineapple wedges in the centre 
of each diamond with toothpicks. 
Decorate platter with Pineapple Gar- 
nish. 
PINEAPPLE GARNISH 
1 cup pineapple tidbits, drained 
2 cup mint jelly 
1 teaspoon lemon juice 
1 tablespoon syrup from 
pineapple tidbits 
Small paper soufflé cups 
Parsley 
Thin carrot slices 
Combine the pineapple tidbits with 
mint jelly, lemon juice and pineapple 
syrup. Fill small paper cups with this 
fruit mixture. Garnish each cup with 
a sprig of parsley. Cut fluted edges in- 
to carrot circles to make _ flowers. 
Fasten each “flower” on a toothpick. 
Top with a bit of parsley. Insert 3 
or 4 flowers into pineapple mixture 
in paper cups to look like a flower- 
pot. 


PLANKED HAM 

STEAK 

Canada Packers 

Limited 

1 slice Maple Leaf 

Tendersweet 

SALLY HENRY Ham, 2 inches 

Home Economist thick 

2 cups mashed cooked sweet 

potatoes 

1 Maple Leaf Egg, beaten 

4 slices canned pineapple 

Brown sugar 

York Frozen Vegetables 

Place Maple Leaf Tendersweet Ham 

on greased wooden plank. Broil 3 

inches below heat for 5 minutes. 

Turn steak and surround with a pip- 

ing of mashed sweet potatoes. Brush 

with beaten egg. Cut pineapple slices 

in half and overlap on top of ham 

steak; sprinkle with brown sugar. 

Broil for 6 to 7 minutes or until po- 

tatoes are nicely browned. 
According to package directions, 

cook York Frozen Vegetables of con- 

trasting colors until tender. Arrange 

between ham steak and _ potatoes. 

Serves 4. 
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MAIN DISHES 
— MEAT 


VEAL CUTLETS, JAMAICA INN 
Reynolds Aluminum Co. of 
Canada Ltd. 


Veal cutlets 

Lime juice 

Freshly ground black pepper 
Nutmeg 

Finely minced onion 

Heavy Duty Reynolds Wrap 

Butter or margarine 

All-purpose flour 

Small whole sweet green and red 
peppers 

Sliced mushrooms 

42 cup sherry 

4% cup Jamaica rum 

Place thinly sliced veal cutlets in a 
large bowl, seasoning each piece with 
lime juice, pepper, nutmeg and finely 
minced onion. Cover the bowl with 
foil and let stand for several hours 
or overnight in the refrigerator. Heat 
butter in a good-sized skillet, lightly 
dust meat with seasoned all-purpose 
flour and brown on all sides. Have 
ready a large piece of Heavy Duty 
Reynolds Wrap on a shallow pan. 
Arrange the browned meat on it 
Quickly sauté whole 
green and red peppers (if not avail- 
able, use regular-size sweet peppers 
cut into generous sections) and mush- 


small, sweet 


room slices. Arrange these over and 
around meat. Rinse skillet with sher- 
ry and rum and pour over meat. 
Sprinkle with salt, pepper and grated 
nutmeg. Bring foil up over meat and 
seal edges on all sides to make a tight 
package. Place in a moderately hot 
oven (375 deg. F.) and cook for | 
hour. Serve right from the foil with 
the delicious sauce that results from 
the meat juices, rum and sherry. 


CURRY OF LAMB WITH RICE 
Brooke Bond (Canada) Limited 


2 pounds stewing lamb 

2 tablespoons flour 

1 teaspoon salt 

1 teaspoon Blue Ribbon Paprika 

4 teaspoon Blue Ribbon Pepper 

‘2 cup chopped onion 

2 tablespoons bacon dripping 

2 cups water 

2 tablespoons vinegar 

1 tablespoon Blue Ribbon Curry 
Powder 

3 cups hot cooked rice 

Preheat oven to 350 deg. F. 

Mix flour, Blue Ribbon Pepper and 
Blue Ribbon Paprika. Cut lamb in 
cubes. Dredge in flour mixture. Brown 
onion in hot bacon dripping in frying 
pan. Add meat and brown slightly. 
Add water, vinegar and Blue Ribbon 
Curry Powder. Cover frying pan and 
bake in oven for 1% hours. If gravy 
is too thin, stir in | tablespoon flour 
mixed to a paste with cold water and 
bake 2 hour longer. Serve hot around 
a mound of cooked rice. Serves 6. 


JAVANESE DINNER 


Ac’cent International 


1 pound ground beef 

1 teaspoon Ac’cent 

1 teaspoon salt 

1 tablespoon curry powder 

2 tablespoons butter or margarine 
1 cup sliced onion 

2 cup sliced green pepper 


1 cup light or dark seedless raisins 
2/3 cup cashew nuts 

2 bay leaves 

1 can (20 ounces) peas 

1 can (5 ounces) pimento, cut in 

large pieces 

Break up meat with fork. Sprinkle 
Ac’cent, salt and curry powder over 
meat and toss gently to distribute. 
Melt butter in 2-quart saucepan; add 


Onion and green pepper and cook un- 
til tender, but not brown. Add meat 
and cook over low heat, stirring and 


breaking up with fork, until just 
browned. Add raisins, nuts and bay 
leaves. Drain peas; add liquid to 


Add peas 
and pimento; arrange orange slices 
over top; simmer 10 minutes. Serve 
Serves 4 


meat. Simmer 20 minutes 


with rice and chutney 








222 calories 


in each cranberry baked apple 


when you sweeten with sugar 


94 calories 


when you sweeten 


with calorie-free Sucaryl 











You can save a lot of calories by sweetening with Sucaryl 


WEIGHT WATCHERS’ 
CRANBERRY BAKED APPLES 


6 medium red cooking apples 

2 cups cranberries 

2 tablespoons Sucaryl solution 
Y% cup water 
Set oven at 450°F. Core apples and 
pare one-third of the way down. Place 
in a shallow baking dish. Combine the 
remaining ingredients in a small sauce- 
pan and cook until berries pop. Fill 
center of each apple with a tablespoon 
of the cooked cranberries; pour re- 
mainder over apples. Cover with alu- 
minum foil and bake for 20 minutes 
Remove foil and bake 5 to 10 minutes 
longer. Makes 6 servings. 
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and you can't taste the difference 


Sucaryl makes it easier for you to watch your 


weight ee 


sweetness without bitter aftertaste, without 


one single calorie. 


You use Sucaryl pratically anywhere you 
. in coffee, tea or any other 
. on fruits or cereals. Cook with it, 


would sugar. . 


drink . 


bake with it; any Sucaryl-sweetened dish 
tastes just like its sugar-sweetened twin. 
Sucaryl, of course, 1s for anyone sensibly 


. by giving you wholly natural 


Now available in these new 
Sucary! dispensers and containers 
designed by 

world-famous designer 


Raymond Loewy! 


Get your free copy of Sucaryl 
Recipe Book 


at your drugstore. 


counting calories, and for those who cannot 


take sugar. Your drugstore has Sucaryl in 
tablets or solution. Low-salt diets call for 


Sucaryl Calcium. 


At your drug store, or write Sucarly, 


Obbott 


1350 Cote de Liesse Rd., 
Montreal, Quebec. 








Sucaryl 


Non-Caloric Sweetener — No Bitter Aftertaste 
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Measure into bowl 
Ya cup lukewarm water 
Stir in 
1 teaspoon granulated sugar 
Sprinkle with contents of 
1 envelope Fleischmann’s 
Active Dry Yeast 
Let stand 10 minutes, THEN stir well. 
Meantime, sift together into bowl 
2% cups once-sifted all- 
purpose flour 
2 tablespoons granulated sugar 
V2 teaspoon salt 
Shred on medium shredder 
Ye pound chilled butter or 
margarine 
and stir into flour mixture. 
Beat well 
1 egg 
and stir in dissolved yeast. 
Make a well in flour mixture and add 
yeast mixture; combine thoroughly. 
Chill until firm, about 1 hour. Turn out 
dough on lightly-floured board or 


ALWAYS ACTIVE, FAST RISING 


KEEPS FRESH FOR WEEKS 


NEEDS NO REFRIGERATION 


Made by a famous Danish 


pastry chef? Goodness, no! 


If you bake at home, you 


delectable pastry treats 
right in your own cosy 
kitchen .. . they’re that 
easy to make with 


Fleischmann’s Active Dry 


can create these dainty and 


Yeast! Bake a batch of these 


scrumptious Danish Pastry 


Stars tomorrow. They’re 
delicious! 


DANISH PASTRY STARS 


canvas. Roll out dough to a 15x 25-inch 
rectangle; cut into fifteen 5-inch squares. 
Spread each square thinly with thick 
raspberry jam. 

Fold Ys of square over, then over 
again. 

Cut five slashes along one side of 
dough to within Ys inch of other side. 
Form into a circle, separating at 
slashes to form a 6-point star. Place 
pastries on cookie sheets; chill about 
Ya hour. Brush with slightly-beaten 
egg. Bake in a hot oven, 450°, until 
golden—7 to 10 minutes. When cold, 
spread stars, if desired, with following 
icing: 

Combine | cup once-sifted icing sugar 
and Ye teaspoon vanilla; mix in suffi- 
cient milk to make a stiff icing. 
Yield—15 pastries. 
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MAIN DISHES — POULTRY 


CHOW MEIN H. J. Heinz Company of Canada Ltd. 


1 teaspoon sugar 

2 tablespoons salad oil 

2 cups cubed cooked pork 

2 cups sliced celery 

2 cup chopped onion 

1 can (10 ounces) sliced mushrooms 


2 teaspoons cornstarch 

% cup water 

2 teaspoons Heinz Worcestershire Sauce 
1 can Heinz Condensed Chicken Soup 
with Rice, undiluted 


Slowly melt sugar in skillet. Add salad oil and next 4 ingredients. Cook 15 
minutes or until celery is tender. Blend cornstarch with water; stir with remain- 
ing ingredients into meat mixture. Simmer 5 minutes or until thickened. Serve 
over heated crisp chow mein noodles. Pass bottled soy sauce. Makes 4 servings 


LASAGNE The Borden Company, Limited 


1 large onion 

1 clove garlic 

6 sprigs parsley 

% cup salad oil 

3% cups canned tomatoes 
1 small tin tomato paste 
2 bay leaves 


1 small onion 

4 tablespoons shortening 

3 tablespoons flour 

2 teaspoon salt 

1 cup shredded Chateau Cheese 

2 cups milk 

2 egg yolks 

1 teaspoon salt 2 pound lasagne noodles (2-inch) 

% teaspoon pepper '2 cup grated Borden’s 

1 pound ground beef Parmesan and Romano Cheese 
TOMATO SAUCE 

Chop onion, garlic and parsley; fry slightly in hot oil. Add tomatoes, tomato 
paste, bay leaves, salt, pepper. Stir well. Add beef. Cover. Simmer 45 minutes. 
CHEESE SAUCE 

Chop small onion and cook in shortening. Blend in flour and salt. Add milk 
and Chateau Cheese, simmer stirring constantly until cheese melts. Beat egg 
yolks. Stir hot mixture into eggs. Cook few minutes longer. 

Cook noodles until tender. Drain. Set oven at 325 deg. F. Grease large 
pan (12x8-inch). Place layer of noodles, then tomato sauce and cheese sauce. 
Repeat, ending with cheese sauce. Sprinkle with grated cheese. 

Bake 1 hour. Makes 12 servings. 


CHEESE-CURRY ROAST LAMB Gorman, Eckert & Co. Ltd. 


4-5 pound leg of lamb 
1 (4-ounce) package plain 
cream cheese 


2 teaspoons Club House 

Curry Powder 

Salt and pepper 

Wipe meat with a damp cloth. Loosen skin covering the leg with a long 
slender knife. Mix cheese, curry and seasoning. Spread cheese in prepared 
pocket with a table knife. Roast meat in uncovered pan at 325 deg. F. for 
about 2 to 2% hours. Garnish with corn-filled green pepper cups. 


BLAZED DUCKLING WITH BLACK CHERRIES 
Adolph’s Ltd. 


4-5 pound duckling 
Adolph’s Seasoned Meat 
Tenderizer 


1 medium onion 

2 tart apples, pared, 

cored and dipped 

in lemon juice 

Sprinkle entire cavity with Adolph’s Seasoned Meat Tenderizer, as you would 
salt. Do not salt. Without piercing skin, pierce flesh with sharp fork from 
cavity side, under bones of breast and into flesh of thighs and legs. Let 
stand at room temperature 1 hour or cover loosely and refrigerate overnight. 
Place onion and apples in cavity and close openings with string or skewers. 
Place duckling on a rack in an open roasting pan, on an oven rotisserie or 
any rotary spit—inserting spit just below breast. Roast at 325 deg. F. allow- 
ing 15 to 20 minutes per pound for medium, 25 to 30 minutes for well done. 
The tenderizer speeds up cooking by 25 percent, so take care not to overcook. 
Prick the skin occasionally during roasting; do not baste, but drain off excess 
fat as it collects. About half an hour before duckling is completely cooked, 
prepare Black Cherry Sauce. Makes 6 servings. 

BLACK CHERRY SAUCE 

2 teaspoons cornstarch 

¥2 cup cold water 

1 cup cherry juice 

Ye teaspoon almond extract 





JEANETTE FRANK 
Consumer Service 


2 tablespoons butter or margarine 

1 (20-ounce) can black Bing cherries, 
drained 

% cup kirsch, applejack or brandy 
Combine cornstarch and water, add cherry juice. Cook until thick and clear. 
Stir in extract, butter and cherries. Reheat and pour over duck. Sprinkle with 
the kirsch and ignite. Bring to table blazing. 
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\!ANDARIN CHICKEN 
J. Heinz Company of Canada Ltd. 


‘-4 pounds chicken, cut up 
2 tablespoons shortening 
s cup chopped onion 
{ 3 cup cornstarch 
‘4 teaspoon salt 
; teaspoon ground ginger 
'2 cup water 
1 can Heinz Condensed Consommeé, 
undiluted 
1 cup orange juice 
'2 cup currant jelly 
1 orange, sliced and quartered 


In Dutch oven or deep skillet, brown 
chicken in shortening; remove. In 
same skillet, sauté onion. Remove 
from heat; stir in cornstarch, salt and 
ginger. Blend in water and next 3 
ingredients. Cook, stirring until sauce 
is Clear and thickened. Add chicken 
ind oranges. Cover; simmer 45 min- 
utes or until tender, stirring occasion- 
ally. Garnish with parsley and orange 
slices. Serve with sauce. Makes 6 


servings. 


PEPPERY FRIED CHICKEN 


Dominion Dairies Limited 


1 2’ to 3-pound broiler-fryer, 
cut up 

3 tablespoons Nu* Milk 

>4 cup water 

‘2 teaspoon Tabasco 

1 cup flour 

142 teaspoons salt 

12 teaspoon thyme 

¥2 teaspoon dry mustard 


Mix together Nu*Milk, water and 
Tabasco in a bowl. Combine flour, 
salt, thyme and dry mustard in an- 
other bowl. Dip chicken in Nu*Milk 
mixture. Roll in flour mixture. Brown 
chicken in hot fat 4 inch deep in 
skillet. Cover, reduce heat and cook 
slowly 30 minutes longer, till chicken 
is tender to the fork. Drain on ab 
sorbent paper. Serves 4 to 6. 


CHICKEN CACCIATORI 


Gattuso Corporation Limited 


1 medium stewing chicken 

44 cup Gattuso olive or 

vegetable oil 

2 green peppers (cut) 

¥2 pound mushrooms 

4 small chopped onions 

12 clove chopped garlic (optional) 

1 (28-ounce) can tomatoes 

% cup sherry wine 

'2 package Gattuso noodles 

2 teaspoons salt 

2 teaspoon pepper 

Cut chicken into pieces and brown in 
butter using heavy iron skillet. Re- 
move chicken and use pan to brown 
cut pepper, mushrooms, chopped 
onion and garlic. In a large saucepan 
pour tomatoes and all other ingredi- 
ents except chicken and _ noodles. 
Bring to a boil and add chicken and 
4 cup sherry wine. Cover and allow 
to simmer until chicken is tender. 
Cook noodles separately and drain. 
Toss noodles with sauce and arrange 
around chicken. Serves 4 to 6. 





How to revive a tired shopper 


First ... kick off shoes. 





as illustrated by Norman Rockwell 


Second ...sit in comfortable chair with a 


freshly-made cup of Red Rose Tea. 


That’s all. Red Rose does the rest. Every refreshing sip 


is loaded with ‘‘good tea”’ flavor. Superb and unmistakably... different. 


Some time soon, try Red Rose... available 


in both gauze and regular tea bags. 





Pick the package 
with the lovely 


RED ROSE 


Distributed by Brooke Bond Tea W 4 


Over 150 million cups enjoyed every day throughout the world. 
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The special 
spicing’s so 
enticing ! 






e@ Bite into a crisp 
chunk of green cu- 
cumber, a piece of 
crunchy sshd cauli- 
flower, or a tiny white 
onion. Taste these 
tantalizing pickles— 
spiced the tempting 
way only Rose Brand 
knows! When you're 
shoppiug, pick up a 
large jar of juicy, 
crisp Rose Brand 
Sweet Mixed Pickles. 
























@ June -red, 
cious and mouth- 
watering, with 
‘ lots and lots of 
. plump, juicy, 
whole berries 


\ Rose Brand Pure 


\ Strawberry Jam en 


. Pil 
3 MATTHEWS-WELLS 
Pal COMPANY LIMITED 


Guelph, Ont. @ Charlottetown. P.E.! 














ictliNe 
P waist ial 


HERE’S A DELICIOUS DESSERT 


No need to deprive yourself of dessert. 
Choose sparkling D-Zerta. D-Zerta contains 
only /2 calories per serving! D-Zerta is a 
tasty, sugar-free* jelly dessert, made by the 
makers of JELL-O. You'll love the six tangy 






fruit-fresh flavors which give you such enjoy- 


ble variety in desserts — and salads too. If 


a 
you are on a special diet, ask your doctor 
about D-Zerta. For booklet of appetizing 
D-Zerta Recipes, write Department CH-1, 
General Foods, Limited, 
14 Eglinton Ave. W., 


Toronto, Ontario. 






ccharine 
Satisfying flavors! 
STRAWBERRY ORANGE 
RAS! RY LEMON 
CHER LIME 





Want OT Tee maerey 
#F FEUL-O bescree 


ERTA today 


in the slim, trim package 








A Product of General Foods, Limited 
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MAIN DISHES — POULTRY 


CHICKEN LIVERS ORIENTALE General Foods Limited 


1 1 3 cups Minute Rice 12 to 1 cup drained pineapple 
‘2 teaspoon salt chunks 
1 1 3 cups boiling water 2 tablespoons cornstarch 
2 3 cup pineapple juice 
1 pound chicken livers 14 cup vinegar 
Soy sauce 2 tablespoons sugar 
‘4 cup salad oil 12 teaspoon salt 


¥2 cup split blanched almonds 


Add Minute Rice and '%2 teaspoon salt to boiling water in saucepan. Mix 
just to moisten all rice. Cover, remove from heat, and let stand 5 minutes 
Meanwhile, cut chicken livers in halves. Dip in soy sauce and sauté in oil 
about 5 minutes, turning to brown. Add almonds and pineapple and heat about 
a minute. Make a paste of the cornstarch and about half the pineapple juice. 
Then add remaining juice, the vinegar, sugar and '2 teaspoon salt. Pour mix- 
ture over chicken livers. Cook and stir carefully until sauce is slightly thickened. 
Then cover and simmer about 2 minutes. Serve over the rice. Makes 4 servings. 


CHICKEN RICE HAWAIIAN 
Pet Milk Co. (Canada) Ltd. 





2 cans cream of chicken 334 cups water 
soup 2 cups crumbled potato 
1 1/3 cups Pet Instant Skim chips 
Milk Powder 1 (20-ounce) can sliced 
2 2 (7-ounce) cans boneless _ pineapple, drained 
gaint chicken Melted butter 
Siiseis Mamie at 2 packages precooked rice 2 3 cup flaked coconut 
(2 2.3 cups) (optional) 


In large mixing bow! combine soup, Pet Instant, chicken, rice and water. Turn 
into 2 greased baking dishes (10x6-inch) or 1 large 2- to 3-inch-deep baking 
dish (about 10-to-12-inch). Sprinkle potato chips over the top. Bake near 
centre of oven 350 deg. F. (moderate) for 30 minutes. Remove from oven. 
Arrange pineapple slices on top. Brush with melted butter and sprinkle with 
coconut. Return to oven and bake 15 to 20 minutes longer, or until rice is 


tender. Serves 10 to 12. 


SPANISH BARBECUED CHICKEN Commission for Spanish Green Olives 


‘4 cup chopped onion 44 cup water 

1 tablespoon brown sugar ‘2 cup sliced pimento-stuffed green 
‘2 teaspoon salt olives 

1 teaspoon prepared mustard 1 3%2-pound frying chicken, 

1 tablespoon chili sauce cut in serving pieces 

1 teaspoon Worcestershire sauce Flour, salt and pepper 

44 cup vinegar ¥2 cup butter or margarine 


1 cup tomato juice 
Combine onion, sugar, /2 teaspoon salt, mustard, chili sauce, Worcestershire 
sauce, vinegar, tomato juice and water; mix well. Cook over low heat 10 
minutes; add olives. 

Dredge chicken in mixture of flour, salt and pepper. Melt butter or mar- 
garine over medium heat; add chicken and brown well. Add sauce: cover and 
cook over low heat about 45 minutes, or until tender. Makes 4 servings. 


CHICKEN CROQUETTES The Quaker Oats Company of Canada, Limited 


2 cups chicken broth or water 4 teaspoon pepper 

1 cup Quaker Oats (uncooked) Ys teaspoon nutmeg 

2 cups ground cooked chicken teaspoon celery seed 

or turkey 1 teaspoon paprika 

1 tablespoon lemon juice ¥2 cup mushrooms, cut in small pieces 


1 teaspoon salt 


Stir rolled oats into boiling broth or water and cook slowly for 5 minutes, 
stirring frequently. Combine cooked oatmeal, chicken, lemon juice and season- 
ings. Sauté mushrooms in 2 tablespoons chicken fat or butter and add to 
mixture, combining thoroughly. Cool; then shape into 12 croquettes. Roll cro- 
quettes in dry bread crumbs, then dip in beaten egg to which 2 tablespoons 
of milk have been added. Roll again in crumbs. Place in wire basket and fry in 
hot deep fat (375 deg. F.) until a golden brown. Serve hot. Makes 6 servings. 
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PURKEY LASAGNE 
Catelli Food Products Ltd. 


2-3 tablespoons shortening or 
cooking oil 
3 cups ground cooked turkey 
2-3 cups finely chopped onion 
¥2 teaspoon salt 
3 teaspoon pepper 
12 teaspoon garlic powder or 
1 clove garlic 
2 cans (7/2 ounces) tomato sauce 
44 cup chopped green pepper 
44 cup grated Parmesan cheese 
V2 teaspoon oregano 
2 cups tomato juice 
8 ounces lasagne noodles 
6-8 ounces pepperoni sausage 
4-6 ounces garlic process cheese 
Cottage cheese 
Heat shortening in frying pan and 
add turkey, onion, salt, pepper and 
garlic. Stir and cook slowly until 
turkey is lightly browned. Add to 
mato sauce, green pepper, Parmesan 
cheese, oregano and tomato juice 
Simmer, covered, 20 minutes or until 
consistency of spaghetti meat sauce 
Add salt to taste 

Cook lasagne noodles according to 
package directions. These noodles are 
2 inches wide. If not available, use 
widest noodles obtainable. Arrange 
noodles in a single layer in lightly 
greased 8x8 or 9x9-inch casserole o1 
cake pan. Pour half of turkey sauce 
over noodles. Arrange second layer 
of noodles on top. Completely covet 
this layer with cottage cheese moist 
ened with a litthke milk or cream, i 
necessary, to make it spread evenly 
Slice pepperoni sausage thinly and 
arrange slices evenly over cheese. Top 
with third layer of noodles and pout 
on remaining turkey sauce. Thinly 
slice garlic-flavored cheese and place 
on top layer. Refrigerate until cook 
ing time then bake in a moderately 
hot oven (375 deg. F.) 30 minutes 
or until cheese is melted and ingredi- 
ents are hot. Reduce cooking time to 


20 minutes if cooking immediately. 


SPANISH DUCK 
Commisston for Spanish Green Olives 


% cup olive oil 

i tablespoon paprika 

1 4-5 pound duck, quartered 

1 medium-sized onion, chopped 

44 cup all-purpose flour 

2 cups chicken stock or bouillon 

¥2 cup dry sherry 

1 medium-sized tomato, sliced 

44 cup chopped pimento-stufted 
green olives 

Paprika 

Combine oil and | tablespoon of pa- 
prika; mix well. Add duck and cook 
until browned on all sides; remove 
duck. Add onion to drippings and 
cook 5 minutes. Add flour and mix 
well. Gradually add chicken stock 
or bouillon and sherry and cook ove! 
low heat, 
thickened. Add tomato, olives and 
duck. Cover and cook over low heat 
1 hour, or until duck is tender. Sprin 
kle with paprika. Makes 4 servings. 


stirring constantly, until 











WHATS BEST FOR BABY...” 











“What a little individual your baby is—so soon, so quickly! Help him now to 
become ‘his own kind of person’... strong and eager to meet his swiftly growing 
world.” Ruth Parsons, famed Heinz Baby Counsellor, has timely advice for you. 


Your baby likes his privacy, too! 


Play with him to your heart’s content— but also give 
your baby the opportunity to meet his world on his 


very own terms. He likes to feel ‘on his own’ . 


+ 0 


make the dozens of wonderful discoveries, for instance, 


that lie in wait just for him in every corner of 


his playpen. 

You have thoughtfully equipped 
the playpen for his delight. But the 
joy and value of private play are his 
alone— pulling, pushing, shaking, 
tasting, learning, all as his lively little 
spirit moves him. 


i 


t? 
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rm 
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A choosy eater? Be cheerful! 


Likes and dislikes in food may form early, and they 
often change. Don’t press your baby—wait a few 
weeks, and you may find he’s actually eager for food 
he formerly refused. Now how useful it is to have 


more than 140 kinds of Heinz Baby 
Foods to choose from! The largest 


and most tempting variety in baby 


foods—dozens of menus for the most 
particular little eater. A choosy eater? 
Go Heinz-exploring! 


NEW CHOICE! 7 refreshing Fruit Juices! 


Only Heinz could find so many ways to delight 


your baby — 
some! Serve them soon. 


Apple-Grape Juice « Apple-Pineapple Juice e Prune Nectar... with 
mild laxative effect « Apple Juice & Prune Nectar* e Apple Juice & 
Apricot Nectar* e Apple Juice* ¢ Orange Juice... with natural Vitamin C 


*with added Vitamin C 


Free... for mothers-to-be ! 24-page booklet “ 
copy, write tome now— Ruth Parsons, Heinz Baby Foods, Leamington, Ont. 


Heinz “@ “Esaby 


all delicious, all specially whole- 
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Ladies in Waiting’ 


. For your free 


Set the stage for self-confidence 
Encourage him to ‘do’ all by himself. One block 
on another. .. anew word... a trip right across 
the room? Applaud the architect, the poet, the 
fearless adventurer in your baby! Your praise 
gives him pride in his growing ability —incentive 
to try, to dare and to succeed. 


Men are what (< 9 
their mothers made them ee 
EMERSON ‘ 


That’s a valid thought. You can 
do much to bring your baby 
that early, happy experience 
of achievement he will build 
upon the rest of his life. 


i ] 
I i 


Mommy’s arms— 

nice to ‘come home’ to! 
As his independence grows, so does his awareness 
of the love and security only you can provide. 
Be generous with the comfort and affection—the 


reassurance he will want. " 
Your baby trusts in your lov- if ; 

ing care for the health and hap- -=24/ 

piness not only of the person he 

is today —but also of the person e “ff 


he is so quickly becoming. 
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Patties Full 
of Flavor... 


Heat it... serve it... 
Bonus Ravioli Dinner is 
artfully blended to suit 
Canadian taste. Made from 
an old time Italian recipe, 
Bonus Ravioli makes a deli- 
cious meal for the whole 
family . . . and remember 

. the Bonus is in the 
flavor. 














MAIN DISHES — FISH 


SEA-SEALD FILLET BUBBLY BAKE National Sea Products Limited 


1 pound Sea-Seald frozen fillets 2 tablespoons chopped onion 
(Cod, Haddock, Sole or Ocean 1 tablespoon lemon juice 
Perch) 3 tablespoons water 

1 can (10 ounces) cream of 12 cup grated cheese 

mushroom soup 

Cut the fillets in four portions. Place in a shallow greased casserole. Mix the 
mushroom soup, onion juice and water. Pour over the fillets. Top with 
grated cheese. Bake in hot oven (450 deg. F.) for 20 minutes. Serves 6. 


EASY STUFFED FISH American Home Foods 


8 frozen fish fillets 1 package bread stuffing 
1 (8-ounce) can Chef Boy-Ar-Dee Salt and pepper 
Spaghetti Sauce with Mushrooms Butter or margarine 


Thaw fish according to directions. Spread stuffing on one fillet and place an- 
other on top, fastening securely with toothpicks. Place in a greased shallow 
baking dish. Sprinkle with salt and pepper and dot with butter or margarine. 
Pour can of spaghetti sauce with mushrooms over fish. Bake in a moderate 
oven (350 deg. F.) about 30 minutes or until the fish flakes easily with a fork. 


Makes 4 servings. 


SHRIMP FIESTA H. J. Heinz Company of Canada Ltd. 


‘4 cup chopped onion +4 pound diced, cooked shrimp 
3 tablespoons chopped green 2 tablespoons chopped pimento 
pepper 1 teaspoon Heinz Worcestershire 
2 tablespoons butter or margarine Sauce 

2 cans Heinz Condensed Cream 1¥2 cups biscuit mix 

of Mushroom Soup, undiluted 1 3 cup chopped pimento 

3 tablespoons milk v2 cup grated process cheese 


Heat oven to 400 deg. F. (moderately hot). Sauté onion and pepper in butter 
until tender. Add soup and next 4 ingredients; heat. Pour into 2-quart casserole. 
Prepare biscuit mix and roll into a rectangle (12x7x'%4 inch), sprinkle with 
pimento and cheese. Roll lengthwise, jelly-roll fashion; cut into 1 inch slices. 


Approved by oe Institute Place on top of shrimp mixture. Bake 25 minutes. Makes 6 servings 








Now ...from the Paper People... 


Apploford 


EXTRA HEAVY WAXED PAPER 


Appleford Waxed Paper is the only household waxed 
paper made with “WET STRENGTH”. Because of 
this exclusive “WET STRENGTH” ingredient 
Appleford Waxed Paper resists moisture longer, pro- 
tects all the flavour and freshness of moist meats, 
vegetables and fruits. Look for the RED BAR on the 
box that says “with WET STRENGTH”, then 
you’re sure it’s Appleford Wax Paper! 










Appleford P Products Li ited 
\ germina: "sonny scene tht paper people, 
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SALMON CASSEROLE Canadian Canners Limited 


\o 3 tablespoons butter ¥2 cup liquid from tinned 
ye, 4 tablespoons grated onion salmon 

4 teaspoon salt 

4 teaspoon Ac’cent 
3 tablespoons flour 
1 cup milk 


1 egg, beaten 

1 1-pound tin salmon 

1 cup Aylmer Fancy Peas 

¥2 cup buttered bread crumbs 
Paprika 


JOAN ABBOTT 


Home Economist 


Heat the butter in a saucepan. Add the onion, salt and Ac’cent and cook 2 
minutes. Stir in the flour. Add the milk slowly, stirring constantly. Next add 
salmon liquid. Cook over moderate heat until mixture thickens. Stir a little 
hot sauce into the beaten egg. Then stir the egg into the remaining sauce 
Remove skin and bones from salmon, place a layer of salmon in the casserole, 
th.n a laver of peas. Pour the sauce over the top. Sprinkle with crumbs, then 
with paprika. Bake in a moderate oven 350 deg. F. until golden brown— 
about 30 minutes. Serves 6. 


SALMON PEPPERS PACIFIC British Columbia Packers Limited 


4 tablespoons butter 
4 tablespoons flour 
142 cups milk 

¥2 cup sharp cheese 
1 teaspoon salt 


44 teaspoon pepper 

Dash onion or garlic salt 

1 1-pound can pink salmon 

2 cups whole kernel corn, drained 

6 large green peppers 

Blend butter and flour and cook lightly in a saucepan. Add milk and stir until 
thick and smooth. Add cheese cut into small pieces and stir until melted 
Season, then add flaked salmon and corn. Cut tops from peppers, remove 
seeds and parboil for 3 minutes. Drain and place in baking dish. Fill with 
salmon mixture and bake in hot oven (400 deg. F.) about 20 minutes. Serves 6. 


SHRIMP IN BEER C. B. Powell Limited 


2 pounds raw shrimp, shelled ¥g teaspoon Tabasco 


and deveined 2 tablespoons flour 

3 tablespoons minced onion 1 cup beer 

4 tablespoons butter 1 bay leaf 

112 teaspoons salt 2 teaspoons minced parsley 


Wash and dry the shrimp. Sauté shrimp and onion in butter for one minute 
on each side. Add salt, Tabasco and flour; add beer, stirring constantly to 
boiling point. Add bay leaf; cook over low heat five minutes. Discard bay leaf. 
Sprinkle with the parsley and serve on fluffy rice. Makes 6 servings. 
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CORN EPICUREAN Green Giant of Canada Limited 

1 tablespoon chopped green pepper 
1 (14-ounce) can Niblets Brand corn, 
drained 

2/3 cup heavy cream 


6 tablespoons butter 

1 tablespoon chopped onion 

3 tablespoons chopped parsley 
1 tablespoon chopped celery 
Sauté finely chopped vegetables until tender. Add Niblets. Heat thoroughly. 
Stir in cream. Season to taste. Simmer 10 minutes, stirring constantly. 


BUTTERED SQUASH COMPANY STYLE Heeney Frosted Foods Limited 


Zer-O-Pak diced squash must be treated as a fresh (uncooked) vegetable, not 
as a cooked purée. Use a medium-sized saucepan with a small amount of 
boiling water. Boil water thoroughly, then place frozen mass in the boiling 
water. Add salt to taste. When the water reboils cook about ten minutes. Drain 
—add butter and freshly ground black pepper before serving. 













New idea for the youngsters at your party vr 
Jack o° Lantern Pies . . 
chocolate-coconut crust! Fill the pies with 
ice cream, dot out pumpkin faces with 
chocolate chips ... and the grown-ups will 
be lucky if there’s one left! 


. with delicious, 


Easy to make with wonderful 
dark Baker’s Chocolate Chips 
and moist, tender-thin 
Baker's Angel Flake Coconut. 


Your Halloween Party will 
be a howling success when 
you bring on NO-cooK 
Jack o’ Lantern Pies! 


Here’s what you do: 


Jack o’ Lantern Pies 


1 package Baker’s Chocolate Chips 
2 tablespoons butter 
1 cup Baker’s Angel Flake Coconut 


Set aside about 3 tablespoons chocolate chips. Melt 
remaining chips with butter over hot water. Remove 
from heat. Stir in coconut. Mould in large muffin pans 
lined with paper baking cups. Chill about 1 hour. 
Remove from refrigerator 10 minutes before serving’ 
and take off paper. Fill with scoops of ice cream. 
Decorate with “faces” of chocolate chips. Makes 
5 or 6 servings. 


Another party treat from General Foods Kitchens 








MAKES A 


Vertect 


MEAL? 


CC 
You'll create fascinatingly 
different dishes with Davis 
Gelatine. Vegetable moulds. 
aspics, salads, meat loaf and sea 
food dishes come to sparkling 
life with Davis Gelatine. 


° . ° ' 
and your imagination ° 


Davis Gelatine is perfect for 
. fresh-fruit jellies... 
confections ... 


desserts . 
delightful 
the recipes are unlimited. And 
Davis Gelatine is the perfect 
dietary food .. . high protein soe 


icebox 


low ( alo: ie 


You get extra economy with 
Davis Gelatine . . . TWO extra 
envelopes in every pat kage at 
no additional cost. 


Use quality-tested Davis Gelatine 
for all recipes in this special 
Chatelaine issue. For 
more family treats. send the 
coupor for the full-colour Davis 
Gelatine Recipe Book . . 


dozens 


6 today ! 





_ 

| 
Davis Gelatine, 207 Queen’s Quay W., | 
Toronto, Ontario. 
Please send me the completely illus- | 
trated 68-page booklet “Davis Dainty | 
Dishes”. | 
1 enclose 50c for each copy | wish. 
al nich ndkarh stadhhysssee. | 

l 
os ny eee | 

| 
CT i intctt PROVINCE ....... | 

| 
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VEGETABLES 


CAULIFLOWER AND PEAS IN CREME PIQUANTE Birds Eye Division, 
General Foods, Ltd. 
3 tablespoons flour 

2 teaspoon salt 

Dash of pepper 

44 teaspoon Worcestershire sauce 

Dash of cayenne 

Dash of mustard 


1 package (10 ounces) Birds Eye 
Cauliflower 

1 package (12 ounces) Birds Eye 
Green Peas 

1/2 cups pea liquid and milk 

3 tablespoons butter 

Cook frozen cauliflower and frozen peas separately as directed on packages. 
Drain, reserving liquid from peas: add milk to make 1% cups. Melt butter 
in saucepan, add flour and stir until smooth. Add pea liquid and milk. Cook 
and stir over medium heat until thickened 
ents. Heat thoroughly and pour over 


Add peas and remaining ingredi- 
cauliflower. Makes 6 servings. 
BANANA MYSTERY MOUNDS 

Canadian Banana Co., Ltd. 


2 pounds sweet potatoes 
1 tablespoon butter or 
margarine 

1 teaspoon salt 

¥— teaspoon black pepper 
4 teaspoon orange rind 


4 cup sugar 

1 egg beaten 

2 medium bananas 

2 cups crushed gingersnap 
cookies 





Nn 


DEBORAH HALE 
Home Economist 


Use fully ripe bananas 
potatoes; peel; mash; and add the next 6 ingredients and mix well. Divide 


yellow peel flecked with brown. Cook sweet 
mixture into 8 portions. Cut bananas crosswise into pieces 2 inches in length 
and place in centre of each portion of sweet potato mixture. Roll sweet potato- 
banana mounds in crushed gingersnap crumbs. Place on baking sheet and bake 
in 375 deg. F. oven 12 to 15 minutes. Makes 8 servings. Serve with cooked ham. 


BARBECUED SCALLOPED POTATOES 
12 large (5 pounds) potatoes, 
peeled and sliced 

2 medium onions, sliced 

4 tablespoons flour 

1 pound Canadian Cheddar cheese, 
diced 


2 teaspoons salt 


Dominion Dairies Limited 
“4 cup butter 

1s cups Nu*Milk 

442 cups water 

“4 cup ketchup 

1 teaspoon Tabasco 

4 tablespoons chopped parsley 
Put half the potatoes and onions in a 1534 by 10% by 2% inch shallow 
baking pan. Sprinkle with flour and half the cheese and salt; dot with half 
the butter Combine Nu*Milk and 
water and scald. Add ketchup and Tabasco and pour over potatoes. Top with 
Sprinkle with parsley. Cover with cookie 
sheet or aluminum foil. Bake in a 350-deg.-F. oven 1% hours. 


Top with remaining potatoes and onion 


remaining cheese, salt and butter 


Serves 20. 


NIPPY MACARONI SHELLS 
¥2 pound macaroni shells 

2 tablespoons butter 

2 tablespoons flour 

4 cup evaporated milk 

2 cup ginger ale 

1 teaspoon salt 

Ye teaspoon pepper 


Catelli Food Products Ltd. 


4 teaspoon oregano 

1 teaspoon monosodium glutamate 
(optional) 

¥2 cup grated old Canadian 
Cheddar cheese 

1 hard-cooked egg, diced 


Cook macaroni shells in boiling water according to directions on package. 
Drain. Melt butter, blend in flour. Add evaporated milk and ginger ale. Cook 
until thickened, stirring constantly. Add glutamate and grated 
cheese. Stir until cheese melts. Combine shells with sauce. Pour into buttered 


seasonings, 


1-quart casserole. Combine diced egg and cheese. Spread on casserole. Bake in 
moderate oven (375 deg. F.) about 30 minutes. Makes 4 servings. 


CHEESE AND CORN CASSEROLE 
2 tablespoons butter 

2 tablespoons flour 

34 cup milk 

12 teaspoon salt 

2 eggs, lightly beaten 

1 (20-ounce) can Aylmer Cream 

Style Corn 


Canadian Canners Limited 
34 cup soft bread crumbs 

1 green pepper, sliced and 
seeds removed 

1 package cheese slices 

¥2 cup cracker crumbs 


Melt butter and stir in flour. Add milk gradually, stirring constantly. When the 
sauce thickens, add salt, eggs, corn and bread crumbs. Place 1/3 of mixture 
in buttered casserole. Cover with 2 cheese slices and 2 pepper slices. Repeat. 
Sprinkle top with cracker crumbs. Dot with butter. Bake at 350 deg. F. for 45 


minutes. Six servings. 











with the 
secret of 
seasoning 
..on your 
table and 
in your 
cooking 


LEA & 
PERRINS 


THE ORIGINAL 1gP 
WORCESTERSHIRE SAUCE 








“Taste Treats famous 
for Quality” 
















EL CORN 
aaah 


gaLTED NUTS 
POPCORN 


For new and different ways 
to serve, write — 


JACKY 
P.O. BOX 82, 
KITCHENER, ONTARIO 


CARAM 












RAYMOND ’S NUT SHOPS LIMITED, KITCHENER, ONTARIO 























Chatelaine — October 1958 


PEAS ELEGANTI Green Giant of Canada Limited 


I tablespoon butter v2 cup sliced canned mushrooms 
1 clove of garlic, minced 

1 15-ounce can Green Giant 
Brand peas, drained 


8 ounces tomato sauce 

1 teaspoon dried basil 

3 strips crisp bacon 

Place butter and garlic in skillet. Add Green Giant Brand peas, mushrooms, 
tomato sauce. Sprinkle with basil. Arrange bacon over all. Simmer over low 
heat 15 to 20 minutes. Do not stir. Serves 4 to § 


CREAMY CARROTS DE LUXt Mil-ko Products Limited 


4 tablespoons butter or margarine 44 teaspoon salt 
4 tablespoons flour Pepper 

2 3 cups instant Mil-ko 
Cooking water from carrots, 
plus water to make 2 cups 


4 cups cooked diced carrots 

I teaspoon finely grated onion 

1 cup chopped sautéed mushrooms 
Melt butter over low heat. Add and blend in flour. Combine instant powdered 
skim milk with vegetable water, heat and slowly stir into flour mixture. Season 
with salt and pepper. Cook and stir sauce until it is smooth and boiling. Com- 
bine cooked carrots, grated onion and mushrooms with cream sauce. Place in 
a greased baking dish, cover with bread crumbs and sprinkle with grated cheese. 
Bake in a hot oven 400 deg. F. or place under a broiler until cheese melts. 
Serves 8 


CROWNED ASPARAGUS § Christie, Brown and Company Limited 


2 bunches fresh asparagus or 
2 packages frozen asparagus, crumbled (about *4 cup crumbs) 
cooked and drained 1 tablespoon butter or margarine 
Arrange hot cooked asparagus in buttered shallow baking dish. Crown with 


12 Ritz Crackers, coarsely 


sauce and coarsely crumbled Ritz Crackers. Dot with butter or margarine; 
broil until crumbs are browned. Serve immediately to 6. 

SAUCE 

1 tablespoon minced onion 1 cup sour cream 

1 tablespoon butter or margarine Few grains of pepper 

%2 cup cooking sherry 

Sauté onion in butter or margarine until soft; add sherry and cook until it 
evaporates. Remove from heat: stir in sour cream and pepper. If table sherry 


wine is used, sauce should be salted 


POTATOES ANNA _ Dairy Farmers of Canada 


6 medium potatoes 6 tablespoons melted butter 


Salt 3 tablespoons grated Canadian 
Pepper Cheddar cheese 
Monosodium glutamate (optional) Dash of cayenne 


4 cup chopped green onion 

Peel potatoes. Cut in ’%-inch slices. Arrange in concentric circles in a buttered 
l-quart casserole. Brush each layer with melted butter and season each layer 
with a sprinkle of salt, pepper, monosodium glutamate and onion. Top with 
grated cheese and cayenne. Bake in a hot oven (400 deg. F.) for 45 minutes or 
until crisp and brown. Turn out of dish and serve. Serves 6. 


ORANGE GLAZED BEETS Abbott Laboratories 


1 teaspoon cider vinegar 

2 teaspoons grated orange rind 

2 cup orange juice 

3 cups cooked sliced beets (12 pounds) 


2 tablespoons butter 

2 teaspoons cornstarch 

44 teaspoon salt 

1 tablespoon Sucaryl! solution or 
24 tablets, crushed and dissolved 
in 1 tablespoon hot water 
Melt butter in saucepan. Blend in cornstarch and salt. Add Sucaryl, vinegar, 
orange rind and juice. Cook over medium heat until smooth and thick, stirring 
constantly. Add beets and simmer over low heat about 10 minutes until 
heated through. Serve with roast chicken. One serving has 79 calories. 


GREEN PEPPERS STUFFED WITH RAVIOLI Bonus Foods Ltd. 


1 can Bonus Ravioli 

2 cups cooked noodles 
1 teaspoon salt 

42 can tomato soup 


6 green peppers 

1 cup chopped celery 

1 small onion, chopped 
2 tablespoons shortening 
Cut off a slice from each green pepper lengthwise. Remove seeds and mem- 
brane. Parboil 6 minutes; drain. Heat oven to 375 deg. F. Cook celery and 
onion in shortening until soft. Separate ravioli patties from the sauce; add 
patties to celery mixture. Add noodles, seasonings and %4 can soup. Stuff 
peppers; arrange in greased baking dish. Bake 40 minutes at 375 deg. F. 15 
minutes before taking from oven pour over remaining tomato soup and the 


ravioli sauce. Serves 6. 





International 
Slerling 


proudly announces 


Modern in design, clean as a 
breath of piny air... rich in the 
changeless beauty of sterling 
silver. International’s new Pine 
Spray pattern is a unique achieve- 
ment in silvercraft, the living 
symbol of a gracious tradition. 


Young, slim and delicate, each 
Pine Spray piece sweeps towards 
the plate, making every place 
setting a symphony in perfect 
balance. And Pine Spray’s visual 
beauty is the outward expression 
of complete perfection— when 
you pick up a Pine Spray piece, 
you can feel its harmony: the 
handle seems to mould itself to 
your touch. 


The matchless modernity of 
Pine Spray can be yours quite 
simply. Right now, your jeweller 
is making a Pine Spray intro- 
ductory offer, with prices reduced 
as much as twenty per cent. You 
can have a Pine Spray coffee 
spoon—a delightful little gem of 
a spoon—for only 99 cents. 


You'll love Pine Spray on your 
table —see it now. 





Now, for the first time, your 
sterling can be matched with your 
china—see the lovely Pine Spray 
bone china by Foley of England. 















































































Relax more at lunchtime... with Revere Ware 


Meals demand much less attention with Revere Ware. Efficient 
copper and gleaming stainless steel cook fast . . . clean u 

quickly. Copper heats evenly. No hot spots burn your at | 
Indeed you can doall your cooking on lower settings. High heat 
isnever necessary ! Shownare the multi-use Revere Ware Double 
Boiler (from $7.75) and the handsome French Skillet (from 
$5.75). Like all Revere Ware, they are practically indestructible 
~andintheheirloom class. Seethe complete selection at your fa- 
vorite store. Revere Copperand Brass Incorporated, Rome,N.Y., 








SAVE ON YOUR 
INCOME TAX 


while you save 
for retirement 


Canadian Government Annuity premiums may 
now be deducted from income for tax purposes, 


within certain limits. 


SAMPLE TAX SAVINGS 


(for a married taxpayer with no dependents 
based on 1958 Income Tax rates) 





Contribution 
Earned Income for Savings Plan* Tax Saving 
$ 3,000 $ 300 $ 39 
5,000 500 95 
7,500 750 150 
10,000 1,000 240 











(* maximum deduction allowed for tax purposes) 


For full information and assistance in selecting 
the plan best suited to your needs, mail this 


coupon, postage free. 
5 


potter EE EE a 


] 
; TO: DIRECTOR, CANADIAN GOVERNMENT ANNUITIES | 


DEPARTMENT OF LABOUR, OTTAWA | 
ca (POSTAGE FREE) §8Cl | 
| Please send me complete information on Canadian Government ; 

| Annuities. 
FEDERAL ROR” <5 5.05 Ga ’e 50s Soe awe Aiiwnsicmoninlecs 

Mr./Mrs./ Mi 
DEPARTMENT =| anoint l 
PEE cideweccccscscssesadeeis se evevccccvccccccccccce | 
OF | 

b vasandanrenves cece sss CUO MMW sisverccscsvecvensees § 
LABOUR | Age when annuity to start ....... Telephone ........... cees 
| 1 understand that information given will be held strictly confidential. | 
ca ee cs ee ces ee ee ee ee ee ee ee ee ee ee ee ee ee oe oe oe 
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SALADS 


NEW CAESAR SALAD Nabisco Foods Limited 


Freshly grated pepper 

1 egg, cooked 1 minute 

3 tablespoons lemon juice 

12 cup grated Parmesan cheese 


1 clove garlic, crushed 

34 cup salad oil 

2 cups Nabisco Shreddies 
142 quarts mixed greens 
¥2 teaspoon salt 

Add the crushed garlic to the salad oil and let stand for several hours. Remove 
garlic. Put 44 cup oil in skillet and heat. Add the cereal biscuits and stir with 
a fork until well coated. Continue to heat for about 5 minutes or until toasted 
to a golden brown. Pull greens into bite-size pieces and place in a large salad 
bowl. Add remaining oil, salt and pepper and toss until all leaves are covered 
with oil. Break egg into salad, add lemon juice and cheese and mix together. 
Add the garlic-flavored cereal and toss again. Serve immediately. Makes 8 
servings. 


ST. LAWRENCE FRENCH DRESSING 
St. Lawrence Starch Company Ltd. 

1/3 cup St. Lawrence Oil 22 tablespoons ketchup 
2 tablespoons vinegar 2 teaspoon mustard 

34 teaspoon salt 1 tablespoon Bee Hive 
1 teaspoon garlic powder or Golden Corn Syrup 

12 teaspoon minced garlic Few grains cayenne 
clove 1 teaspoon paprika 


JOAN NORRIS 
Home Economist 


Combine all ingredients and shake well before using. Pour over tossed greens, 
lettuce wedges, tomato and cucumber slices, onion rings or marinate such 
foods as mushrooms, shrimps in the dressing, and serve with lettuce as a 
before-dinner cocktail. Makes 2/3 cup dressing 


CREAMETTE TRADE WINDS SALAD The Creamette Company of Canada 
Limited 

1 (20-ounce) can pineapple chunks 

112 cups diced apples 

¥2 cup sliced maraschino cherries 

1 cup chopped nuts 

Cream Cheese Dressing 


1 (8-ounce) package Creamettes 
1 tablespoon salt 

3 quarts boiling water 

1 tablespoon whole cloves 

1 tablespoon whole allspice 

4 sticks cinnamon 

Pour Creamettes and salt into rapidly boiling water. Add cloves, allspice and 
cinnamon tied in a loose cheesecloth bag. Boil 6 to 8 minutes or until tender. 
Discard spices. Drain and blanch Creamettes under cold water. Drain again. 
Add fruit and nuts. Fold in Cream Cheese Dressing. Place salad on bed of 
endive. Top with a maraschino cherry. Makes ten to twelve %4-cup servings. 
FLUFFY CREAM CHEESE DRESSING 

Beat two 4-ounce packages soft cream cheese and 3 tablespoons sugar together. 
Gradually fold in one cup of whipped cream. 


FOMATO ASPIC SHRIMP BOWL General Foods, Limited 


¥2 cup small sprigs water cress 
¥%4 cup sliced green onions 
14 cup sliced ripe olives 

1 cup grapefruit sections 

2 cups cold cooked shrimp 

¥2 cup crumbled blue cheese 
Good Seasons Old Fashion 
Garlic Salad Dressing 


1 package Lemon Jell-O 

¥2 teaspoon salt 

%4 cup hot water 

Dash of pepper 

1 can (8 ounces) tomato sauce 
1'2 tablespoons vinegar 

4 cups bite-size pieces romaine, 
escarole and chicory 

Dissolve Jell-O and salt in hot water. Add pepper, tomato sauce, and vinegar. 
Blend. Pour into an 8x8x2-inch pan. Chill until firm. Cut into “%4-inch 
cubes. Just before serving, combine prepared salad greens, water cress, green 
onions, ripe olives, grapefruit sections, shrimp, and blue cheese. Sprinkle with 
salad dressing and toss lightly to mix ingredients. Place mixture in individual 
salad bowls or on large plates. Top with aspic cubes. Makes 4 to 6 entrée 
salad servings. 


‘RAISIN CRISP SALAD) Sun-Maid Raisin Growers of California 


34 cup Sun-Maid golden raisins Creamy dressing 

2 cups finely shredded cabbage Lettuce 

1 cup crushed pineapple Paprika 

Rinse and drain raisins. Combine cabbage, raisins and pineapple with half of 
dressing. Blend lightly. Serve on lettuce-garnished plates. Top with remaining 
dressing and sprinkle with paprika. 


CREAMY DRESSING 

Slowly add 2 tablespoons vinegar to 2 cup whipping cream, add 1 tablespoon 
granulated sugar, ¥2 teaspoon Worcestershire sauce, 34 teaspoon salt and 1 
teaspoon mustard. Beat until thick. Serves 4. 





. . 
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ASPARAGUS BEEF LOAF Davis Gelatine (Canada) Ltd. 
2 envelopes Davis Gelatine 

1 cup hot water 

44 cup lemon juice 

2 (10-ounce) cans asparagus soup 


4 hard-boiled eggs 
4 cups minced corned beef 
1 tablespoon mustard sauce 


Add gelatine to hot water, stir until dissolved. Add lemon juice, asparagus 

soup and salt, pepper to taste. Chop hard-boiled eggs into medium-sized pieces. 

Add with mustard sauce to corned beef. Stir into the asparagus mixture. Place 
‘ in a loaf tin. Chill. Unmold on greens. Slice to serve. Serves 10 to 12. 


CURRIED CHUTNEY POTATO SALAD J. A. Sharwood & Co. Ltd. 
. 3 slices side bacon, diced 2 teaspoons P. Vencatachellum’s 
1 chopped medium onion Curry Powder 
1 cup mayonnaise 4 cups cold diced cooked potatoes 
2 tablespoons chopped “Green 34 cup chopped celery 
Label” chutney 
Slowly fry the bacon until transparent and add the onion. Cook and stir until 
tender. Remove from the heat and add mayonnaise, chutney and curry powder. 
Toss with the potatoes and celery. Season with salt. 


BANANA-CHERRY REGAL SALAD Kraft Foods Limited 


1 package cherry gelatine dessert 1 cup Kraft Miniature Marshmallows 


2 cups hot water Lettuce 
1 cup drained pitted Bing cherries Kraft Mayonnaise or Miracle Whip 
2 bananas, cut in lengthwise halves Salad Dressing 


and sliced 
Dissolve the gelatine in the hot water. Chill until almost firm. Fold in the 
fruit and the marshmallows. Pour into a 1l-quart mold. Chill until firm. 


JELLIED TUNA SALAD British Columbia Packers Limited 


2 (7-ounce) cans Clover Leaf 
Tuna, flaked 
2 hard-boiled eggs, finely chopped 
V2 cup stuffed green olives, sliced 
- 1 tablespoon chopped chives 
Combine tuna, hard-boiled eggs, olives, chives and pepper. Let gelatine soak 
in water for 5 minutes. Set bowl over hot water, stir until dissolved. Add 
mayonnaise, then tuna mixture. Turn into mold. Chill thoroughly. Serves 6. 


Dash pepper 

1 envelope gelatine 
¥%4 cup cold water 
2 cups mayonnaise 





As the Twig is Bent 


To bring up your growing family in . 


gracious ways is to give them a priceless gift. 


neti 


And.-one of the things that can help is the 
unmatched loveliness of SPODE dinnerware. 
For SPODE, in the pattern of your choice, 
adds rare qualities of beauty and charm 


to daily living. See your SPODE dealer 








Thistledown Bone China Platinum Edge 


POOE > vsrceans 


COPELAND & DUNCAN LIMITED 


222 Bay Street, Toronto Canadian Distributors 





"Nothing saves like 
Saran Wrap" 


says Mary Lou Dryden, Hudson Heights, 


Quebec housewife and mother of three 








“Holiday time is when I really depend 
upon Saran Wrap*. It keeps food 
beautifully. All the flavour stays in. 
4 , Air and moisture can’t get through, 
you know. And—Saran Wrap lets me 
see exactly what I have in my refrig- 
erator. I just love it! Nothing saves 
. . like Saran Wrap!” 


*Trademark 








e “a .e' 
' too Lay iO, coors 


“SAVES MOISTURE! I baked my fruitcakes months “SAVES EVERYTHING! I cleaned, dried and 
ago. They stayed moist and delicious in Saran Wrap.” stored my silver in Saran Wrap. It kept bright.” 





“SAVES FLAVOUR! I keep my holiday turkey juicy “SAVES TIME! I cook cranberries hours ahead of 
for many more perfect meals wrapped in Saran Wrap.” 


time. Under Saran Wrap they stay nice and fresh.” 






4 ws Li: cane ee 
’ « ial ioe 


b “ . 
tennis Wie. Soll dee 


TRY iT! 
The end stays out 
on the new package, 
always ready to usel 


Dow Chemical of Canada, Limited 
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JELLIED VEGETABLE LOAF Knox Gelatine Co. 


2 envelopes unflavored ¥2 cup lemon juice 





gelatine 12 cup sliced radishes 
3 cups water 2 cup grated carrot 
MARTHA TUPPER 2 cup sugar 2 cups finely shredded cabbage 


Home Economist ¥2 teaspoon salt ¥2 cup diced green pepper 

Sprinkle gelatine on | cup of the cold water in saucepan to soften. Place over 
medium heat, stirring constantly, until gelatine is dissolved. Remove from heat, 
add sugar and salt; stir until sugar is dissolved. Stir in remaining 2 cups water 
and lemon juice. Chill until mixture is the consistency of unbeaten egg white 
Fold in remaining ingredients. Turn into 9 x 5 x 3-inch loaf pan; chill until 


firm. Unmold; serve with Cucumber Sauce. Yield: 8 servings. 
CUCUMBER Sauce Yield: | cup 

1 3 cup mayonnaise or commercial 14 teaspoon salt 

sour cream 4g teaspoon Tabasco 

2 3 cup finely diced cucumber 


MAURICE SALAD H. J. Heinz Company of Canada Ltd. 


44 cup minced Heinz Sweet Pickle 
1 large head lettuce, broken into 
bite-size pieces 


42 cup salad dressing 

2 tablespoons pickle juice 
“4 cup Heinz vinegar 

I tablespoon Heinz Worcestershire 1 cup julienne cooked chicken 

Sauce 1 cup julienne cooked ham 

3 hard-cooked eggs, minced 1 medium tomato, cut into thin wedges 
1 tablespoon minced onion or strips 

Combine first 4 ingredients. Stir in eggs, onion and pickle. Allow to stand in 
refrigerator at least | hour. Toss lettuce with dressing: serve on individual 
plates or salad bowls. Top with chicken, ham and tomato. Makes 6 salads. 


-—4 
— 
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CINNAMON STICK COFFEE Nestlé (Canada) Ltd. 


Combine and simmer 5 minutes, covered 
2 cups boiling water 
2 2-inch sticks cinnamon (or ‘4 teaspoon ground cinnamon) 
Add 4 teaspoons Nescafé 


Strain into two 9-ounce cofice mugs 


Add to each mug | cinnamon stick muddler. Yield: 2 servings. 
FRUIT NOG McLarens Limited 
1 egg white 12 cups orange juice 


1 1 3 tablespoons honey ¥2 cup Realemon 

“3 teaspoon salt I tablespoon sugar 

1 cup water 

In a bowl, beat egg white, honey and salt until stiff; turn into 1- or 2-quart jar. 
Add remaining ingredients and shake vigorously. Pour over ice cubes. 


CINDERELLA FLOAT Minute Maid Corporation 
1 (6-ounce) can Minute Maid 
Fresh-Frozen Orange Juice 

6 tablespoons honey 


Sparkling water (chilled) 
1 pint vanilla ice cream 
In each of 6 tall glasses blend together 2 tablespoons undiluted fresh-frozen 
orange juice and | tablespoon honey. Add chilled sparkling water to fill glasses 
‘4 full. Add 1 scoop of ice cream to each glass just before serving. Serves 6. 


CAFE AU LAIT Pan-American Coffee Bureau 

1'2 cups strong, hot, freshly 12 cups hot, rich milk 

brewed coffee 

Using two pots, pour the two liquids simultaneously into cups. Serves 4. 
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GRAPE FREEZE Minute Maid Corporation 


1 (6-ounce) can Minute Maid Water 

Fresh-Frozen Lemonade 1 pint lemon sherbet 

1 (6-ounce) can Minute Maid Fresh grapes 

Fresh-Frozen Grape Juice 

Blend frozen lemonade and frozen grape juice with water following label direc- 

tions. Mix and pour over ice cubes in tall glasses and top with lemon sherbet 

Thread fresh grapes on straws and serve as garnish. Serves 6-8. F 


SUNDAY FRUIT PUNCH Canada Dry Limited 


1 cup lemon juice 1 (28-ounce) bottle Canada Dry x 
2 cups pineapple juice Ginger Ale 
2 cups orange juice 1 (28-ounce) bottle grape-flavored 

beverage 





Combine fruit juices in bowl. Add ice cubes. Just before serving add ginger 
ale and grape beverage. Garnish with lemon slices. Yield: about 18 punch cup 


servings. 


HOT SPICED TEA Brooke Bond (Canada) Limited 


44 cup water Dash of nutmeg 


¥2 cup sugar 5 cups boiling water 
Dash of salt 4 Red Rose tea bags or 
34 teaspoon whole cloves 6 teaspoons tez 


6 cinnamon sticks, 2 inches long Ice cubes 

Simmer water, sugar, salt and spices over very low heat for 20 minutes: strain 
Pour boiling water over tea: brew for five minutes; strain. Add spiced syrup 
Serve with a slice of lemon and stick of cinnamon in each glass. If you prefer 
it frosted, pour over ice cubes in glasses. Yield: 6 servings. $i 





CAFE BRULOT DIABOLIQUE Pan-American Coffee Bureau 


6 pieces of lump sugar 
8 whole cloves 
1 one-inch cinnamon stick 


1 cut-up lemon peel 

4 jiggers cognac brandy 

1 quart hot demitasse coffee 

Place all ingredients, except hot demitasse coffee, in chafing dish. Ignite 
cognac with match and stir ingredients until well blended. After a minute o1 
two, slowly pour in the hot black coffee and continue to stir. (In winter, 
heat brandy before using.) Makes 4 generous servings. To serve, strain into 
Brulot or demitasse cups. 


HONEY PUNCH Salada-Shirriff-Horsey Ltd. 


1's cups strained honey I’ cups lemon juice 

12 quarts hot, strong Salada tea 3 cups water 

1 (20-ounce) can Horsey 1'2 quarts ginger ale 

Orange Juice 

Dissolve honey in hot Salada tea. Add Horsey Orange Juice, lemon juice and 
water. Just before serving pour in ginger ale. Have a good-sized lump of ice 
in the bowl. Garnish with orange and lemon slices and maraschino cherries 
You can make your own ice block by freezing water in any decorative mold 
you may happen to have. Makes approximately 35 punch cups. 


ORANGE MALLOWADE = Sunkist Growers 





24 marshmallows ¥%4 cup lemon juice 


GERTRUDE 
AUSTIN 1 cup water ¥4 teaspoon salt 
Nutritionist 2 cups orange juice 3 cups ginger ale 


Place marshmallows and water in top of double boiler. Heat over boiling water 
until marshmallows are melted; stir occasionally. Blend in fruit juices and 
salt: mix well. Chill in refrigerator. Add ginger ale just before serving. Pour 
into ice-filled glasses. Garnish with fresh mint leaves, if desired. Makes 6 to 
8 servings. 





PARTY PUNCH St. Lawrence Starch Company Limited 


1 (32-ounce) bottle grape juice '4 cup lemon juice 


*. 
1 (6-ounce) can frozen orange 12 cups Bee Hive Golden Corn Syrup : 
juice 3 quarts ginger ale, ice cold 
Combine the first four ingredients in a large jar or covered container. Shake 
well and refrigerate. Just before serving shake thoroughly and combine with s 5 


the ginger ale. Serve ice cold immediately. Makes 25 to 30 servings 











ee ee ee et 


... because the absolute purity of glass gives the protection 


g aSS you insist on for your baby. Because glass adds no taste of 


its own, nor can it take away any of the fresh flavor or 


health-giving goodness in baby foods. And glass jars are 


so convenient for storage and re-use. 


CANADIAN MEMBERS OF GLASS CONTAINER MANUFACTURERS INSTITUTE 








HOT SOUP SWIZZLE Campbell Soup Company Ltd, 


1 soup can milk 
1 soup can water 


1 can (10 ounces) condensed 
cream of mushroom soup 

i can (10 ounces) condensed 
green pea soup 

Combine ingredients and heat to the simmering point. Serve in mugs or large 
cups. Serves 6. 


SPICED PARTY PUNCH Thomas J. Lipton Limited 


5 Lipton Tea Bags 

(or “% cup Lipton Package Tea) 
2 cups boiling water 

1 cup granulated sugar 1 cup canned pineapple juice 
1 teaspoon grated orange rind 1 cup blended grapefruit and 
1 teaspoon grated lemon rind orange juice 

1 cinnamon stick 


‘4 teaspoon powdered cloves 
or 4 whole cloves 
44 cup lemon juice 


Combine 2 cups water, sugar, lemon and orange rind, cinnamon and cloves in 


a saucepan and boil for 10 minutes. Remove cinnamon stick and whole cloves, 
add lemon juice, pineapple and grapefruit and orange juice and place over 
low heat. Prepare Lipton Tea using 2 cups of boiling water, and allow to steep 
for 5 minutes. Strain and pour into fruit juices. 

Serve hot, garnished with a lemon slice centred with a whole clove floating 
in each glass. Makes six servings. 


PINEAPPLE TEA ON THE ROCKS 
Tea Council of Canada 


2 cups boiling water 112 cups pineapple juice 
14 cup loose tea or 8 tea bags 1 cup lemon juice 
1 quart ginger ale, chilled 





DENYSE PESANT 3 cups cold water 
Home Economist I cup sugar 


Add boiling water to tea. Brew 5 minutes, covered. Stir and strain into cold 
water. Add sugar and stir until dissolved. Stir in fruit juices. When ready to 
serve, add ginger ale and ice cubes. Garnish each glass with pineapple “swizzle” 


sticks and maraschino cherries, if desired. Yield: about 24% quarts. 


COFFEE ROYALE Nabob Foods Lid. 


Fill demitasse cups three quarters full with strong coffee. Then add a dash of 
cognac, rum, cointreau or creme de menthe. Place a stick of Nabob Cinnamon 
by each cup. Sweeten to taste and stir with cinnamon stick. 


CAFE CUBA Nestlé (Canada) Ltd. 


2 tablespoons dark-brown sugar, 
firmly packed 
142 cups milk 


2 tablespoons Nescafé 
2 tablespoons boiling water 


Combine first three ingredients in a saucepan and add the milk. Bring just to 
a boil. Serve in 9-ounce coffee mugs. Yield: two servings. 
RUSSIAN TEA  Salada-Shirriff-Horsey Ltd 


1 cup Horsey Orange Juice 
Juice and grated rind of 2 lemons 


2 cups sugar 
134 quarts water 
1 stick cinnamon 


Boil sugar, water and cinnamon stick for 15 minutes. Boil Horsey Orange 
Juice, lemon juice and rind for 5 minutes. Strain the above juices and add 
them to the first syrup. Store syrup in refrigerator until ready to use. Yield 
2 quarts 

Make strong Salada Orange Pekoe Brand Tea and add heated syrup to the 
tea just before serving. Use 3 parts of tea to | part of the syrup. 


MINTED LIME MIST Abbott Laboratories 


1'2 teaspoons Sucaryl solution 
2 cup fresh lime juice or 12 tablets, crushed 

4 teaspoon mint extract 1 pint no-calorie lime carbonated 
Green food coloring beverage 


2 cups warm water 


Combine warm water, lime juice, mint extract, green food coloring and Sucaryl. 
Mix well and chill for several hours in the refrigerator. When ready to serve 
add carbonated beverage. Fill glasses with crushed ice and pour mixture over. 
Garnish each glass with a maraschino cherry, wedge of lime and fresh mint. 
Makes 6 servings, 5 calories each. If made with sugar, 133 calories. 
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GOURMET OYSTER STEW C. B. Powell Limited 


2 dozen raw oysters with liquid 1 quart milk 

1 teaspoon celery salt 12 teaspoon Tabasco 

¥2 teaspoon paprika Butter 

Put oysters with liquid in blazer of chafing dish. Add celery salt and paprika. 
Heat until edges of oysters curl slightly. Add milk and heat to serving tem- 
perature. Remove from heat; stir in Tabasco. Put | tablespoon butter in each 
bowl; ladle in stew. Serve with oyster crackers. Yield: 4 servings. 


POPOVERS  Lake-of-the-Woods Milling Co. Ltd. 


% cup Five Roses Enriched Flour 1 tablespoon melted butter 

%4 teaspoon salt 1 tablespoon sesame seeds 

2 eggs 2 tablespoons Parmesan cheese 

1 cup milk 

Iron, cast-aluminum, oven-glass or earthenware gem pans or custard cups 
should be used, as these materials hold heat well. Be sure oven is hot before 
mixing popovers. Grease gem pans or custard cups well, using butter for 
flavor. Put pans in oven to heat while preparing the batter. 

Sift flour and salt into mixing bowl. In separate bowl beat eggs until thick; 
comb-:ne with milk. Make a hollow in centre of flour, and gradually stir in ¢ 
milk-and-egg mixture. Add melted butter. Beat hard for | minute, using Fa 
rotary egg beater. Pour into sizzling hot pans, and sprinkle batter with a 
mixture of sesame seeds and cheese. Bake 45 minutes, starting at 450 deg. I 
to 475 deg. F. for the first 15 minutes, then decreasing to 350 deg. F. to finish 
baking. Remove from oven and from pans as soon as baked. Serve at once. 
This batter may be used for Yorkshire Pudding. Pour some of the roast 
dripping into a shallow pan, heat in oven, then pour in popover batter to 2- 
inch depth. Bake like popovers. When well puffed baste once or twice. 


CRAB-ASPARAGUS SOUP) Campbell Soup Company Ltd. 


1 can (10 ounces) condensed 1 soup can water 

cream of asparagus soup 2 cup sour cream 

1 can (10 ounces) condensed Salt and pepper 

cream of mushroom soup I can (642 ounces) Canadian 

1 soup can milk Crab Meat, drained and flaked 

Mix soups, milk, water and cream. Heat. Do not boil. Add crab meat. Reheat. 
Makes 6 to 8 servings. 


re 
7 BREAD STICKS Pillsbury Canada Limited 
1 can Pillsbury Buttermilk 1'2 teaspoons celery seed, 
ANNE PILLSBURY or Sweetmilk Refrigerated caraway seed or sesame seed 
Home Service Biscuits 
Cut biscuits in half. Shape each half between hands or on lightly floured 
surface into a 6-inch-long “breadstick,” about the thickness of a pencil. Spread 
seeds on waxed paper; roll each stick in seeds. Place on ungreased baking 
sheet. Sprinkle lightly with salt, if desired. Bake in moderately hot oven 
(400 deg. F.) 12 to 15 minutes until brown. Makes 20 


RED ROCK SEAFOOD COCKTAIL Libby, McNeill & Libby 


1 (20-ounce) can Libby's 3 tablespoons prepared 

Tomato Juice horse-radish 

Dash Tabasco sauce 2 teaspoons Worcestershire sauce 

Stir seasonings into tomato juice, mixing well to blend. Pour into refrigerator 
freezing tray. Freeze to sherbet consistency (about 12 hours) with refrigerator 
at coldest setting. Spoon lightly into chilled appetizer dishes. Top with flaked 
salmon, crab meat or shrimp. Garnish with lemon and lettuce. Serves 3 to 4. 



























RECIPE FOR A REAL LUNCH 
... KENNEBUNK-STYLE! 


You'll surprise your guests 
—and your family will vote 
you cook-of-the-year— 
when you serve this 

hearty New England dish 
with cornbread. 


KENNEBUNK BEANS 


¥ Ib. grilled sirloin steak, 
cubed 

2-15 oz. tins Aylmer Boston 
Brown Beans 

2 Aylmer pimientos, sliced 

12 Aylmer stuffed green 
olives, sliced 

Mix together all 

ingredients and heat in 

moderate oven or skillet 

15 mins. Serve with 

cornbread. 








AYLMER BOSTON BROWN BEANS...a special 
old recipe brimming with hearty 
bean’n tomato goodness and sunshine-fresh flavour 





AYUMER 
BEANS w“PORK 


«Jomato Sauce 


Sumshine fresh. J 
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It's aged 
like vintage wine 
in oaken casks for 
3 years 


This world-renowned TABASCO is 
not just another sauce or seasoning 

it’s liquid pepper made from selected 
peppers fermented naturally in wood 
for three summers. Use it as a con 
diment on your table and as a dis- 
tinctive seasoning when you're pre- 
paring soups, meats, salads, scrambled 
eggs, etc. A drop or two makes such 
a difference! 





Like to try Tabasco? 


Send your name, address and l0c for 
handling to: TABASCO, Room 310, 20 
Grey Nun St., Montreal. You'll get a 
sample bottle and some handy recipes 


Made only by Mcliihenny Company, 
Avery Isiand, La. 





by TABASCO trademark registered in rons 








for flavour 
with zest... 


HP 


SAUCE 





§3P 


90 





i 
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MW’ Vities 
Paulin 


CRISPBREAD 





MCVITIE & PRICE (CANADA) LTD. 
110 Jutland Road, Toronto 14, Ont. 





MISCELLANEOUS 


APPLE CHUTNEY 
E. D. Smith & Sons, Limited 


1 can E. D. Smith’s Apple Pie 
Filling 

% cup cider vinegar 

1 cup white raisins 

1 medium onion, sliced 

1 teaspoon dry mustard 

¥2 teaspoon each salt, ginger, 
nutmeg and chili powder 

1 cup chopped walnuts 

v2 cup chopped pimento 

1% cup E. D. Smith’s Chili Sauce 

Mix together all except the last three 
ingredients in a large saucepan. Bring 
to the boil and simmer for 30 minutes. 
Add the walnuts, pimento and chili 
sauce and simmer 15 minutes longer. 
Pour into hot sterilized jars and seal. 
Or store in the refrigerator where it 
will keep for several weeks. 


MINESTRONE 
Hunt's Foods Inc. 


¥2 cup olive or salad oil 

1 clove garlic, minced 

2 cups chopped onion 

1 cup chopped celery 

4 tablespoons chopped parsley 

1 can Hunt’s Tomato Paste 

1 10-ounce can beef broth, 
undiluted 

9 cups water 

1 cup coarsely chopped cabbage 

2 carrots, thinly sliced 

2 teaspoons salt 

4 teaspoon pepper 

Ye teaspoon sage 

1 1-pound can kidney beans 

1 zucchini squash, thinly sliced 
(optional) 

1 cup frozen or canned green beans 
or peas 

1 cup elbow macaroni 

Grated Parmesan cheese 

Heat oil in large pot. Add garlic, on- 
ion, celery and parsley; cook until 
soft. Stir in Hunt’s Tomato Paste and 
next 7 ingredients. Mix well, bring to 
boil. Lower heat, cover and simmer 
slowly 1 hour. Add remaining ingre- 
dients except cheese. Cook 10 to 15 
minutes more or until macaroni is 
tender. Serve piping hot with plenty 
of cheese. Makes 8 generous servings. 
Even better the next day! 


ONION SOUP 
Gattuso Corporation Limited 


5 tablespoons Gattuso olive 

or salad oil 

4 cups large onions, thinly sliced 

4 teaspoon pepper 

1 teaspoon salt 

5 beef bouillon cubes 

2 cups Gattuso Tubettini No. 26 
Gattuso grated Parmesan cheese 
Heat oil in a heavy skillet and brown 
onions. Add pepper and salt. Dis- 
solve bouillon cubes in 5 cups of boil- 
ing water and add onions, simmering 
for about | hour. Cook and drain 
Tubettini. 
macaroni. Serve with Gattuso grated 


When soup is done add 


cheese. Serves 4 to 6. 


QUICK SEEDED CHEESE ROLLS 
(T.C.F. Consumer Institute) 


% cup soft butter 

14 cup sesame seeds 

14 pound soft process cheese 

1 tablespoon chopped pimento 

1 teaspoon onion juice or 

1% teaspoon garlic powder 

8 slices white bread, crusts removed 


Grease 12 small muffin pans (12 
inches bottom diameter) generously 
with butter. Sprinkle each with 1 
teaspoon sesame seeds. Cream _ the 
cheese, pimento and onion juice to- 
gether and spread each slice of bread 
with some of this mixture. Roll two 
slices together like a jelly roll. Rolls 
will be about 3% by 1% 
Brush with remaining butter and slice 
in three. Place cut side down in the 
prepared pans. Bake at 400 degrees 
F. for 8 minutes. Serve hot. Makes 12. 


inches. 


CRANBERRY 
GARDEN 
RELISH 
National 
Cranberry 
Association 





1 can (1 pound) 
whole cranberry 
sauce 

1% cup diced celery 

Y% small cucumber, diced 

(about 42 cup) 

1% cup diced green pepper 

1 tabelspoon lemon juice 


JANET TAYLOR 
Home Economist 


ingredients. Chill thor- 
Makes 


Combine 
oughly for flavors to blend. 
approximately 1 pint. 


CLOVER LEAF ROLLS 
Maple Leaf-Purity Mills Limited 


1 package active dry yeast 

¥2 cup lukewarm water 

1 teaspoon granulated sugar 
1% cups scalded milk 

2 tablespoons granulated sugar 
1 teaspoon salt 

2 tablespoons shortening 

1 egg, well beaten 

42 cups sifted Purity Flour 


Sprinkle yeast over lukewarm water 
in which | teaspoon sugar has been 
dissolved. Let stand in a warm place 
for 10 minutes; then stir well. 

Scald milk; add sugar, salt and 
shortening; stir until shortening melts. 
Cool to lukewarm. Add the dissolved 
yeast and beaten egg. Beat in half 
of the flour, then work in remaining 
flour. Knead for 5 minutes on a 
lightly floured board. Place in a greas- 
ed bowl, cover and let rise until doubl- 
ed in bulk. Punch down the dough; 
shape into a ball and cover; let rest 
for 15 minutes. Grease muffin tins. 

To shape rolls, cut off small pieces 
of dough and form into balls. Dip 
in melted butter. Place three balls of 
dough in each section of the muffin 
tins. Cover and let rise until doubled. 
Brush with beaten egg and sprinkle 
with poppy seeds. Bake at 375 deg F. 
for 20 minutes. 
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HOLIDAY CORN BREAD 
The Quaker Oats Company 
of Canada Limited 


1 cup Quaker Golden Cornmeal 

1 cup once-sifted pastry flour or 
Y% cup once-sifted all-purpose 
flour 

14 cup sugar 

12 teaspoon salt 

3 teaspoons baking powder 

1 egg 

1 cup milk 

14 cup shortening 

(at room temperature) 

12 package onion soup mix 

Sift together dry ingredients into 
medium-sized bowl. Add egg. milk. 
and shortening. Beat with a rotary 
egg beater until smooth, about one 
minute. Do not overbeat. Bake in 
greased 8-inch-square pan in hot oven 
(425 deg. F.) 20 to 25 minutes. 


HOLIDAY CORN BREAD 
STUFFING 

The Quaker Oats Company 
of Canada Limited 


(For a 12- to 15-pound turkey.) 

1 Holiday Corn Bread, 

baked and crumbled 

6 cups soft bread crumbs 

44 cup butter or margarine 

1 cup diced celery 

¥2 cup chopped green pepper 

2 eggs, beaten 

1 teaspoon sage 

1 to 142 cups water 

Combine crumbled corn bread and 
bread crumbs. Melt butter in frying 
pan, add celery and green pepper, 
cooking about five minutes. Add to 
crumb mixture, mixing thoroughly 
Add sage and beaten eggs; gradually 
sprinkle water over surface stirring 
lightly until dressing is of desired 
moistness. Stuff lightly into neck re 
gion and body cavity. Roast as usual 


HAM AND CHICKEN WITH 
OLIVE SOUFFLE SAUCE 


Commission for Spanish Green Olives 


1 cup diced cooked ham 

1 cup diced cooked chicken 

1/3 cup mayonnaise 

¥2 cup chopped pimento-stuffed 
green olives 

2 teaspoons lemon juice 

Dash salt 

2 egg whites, stiffly beaten 

Arrange ham and chicken in 4 indivi 
dual baking dishes. Broil 3 to 4 inch 
es from source of heat 5 minutes 
Combine mayonnaise, olives, lemon 
juice and salt; mix well. Fold in 
whites. Spread sauce over ham mix 
ture. Broil 3 to 4 inches from source 
of heat | to 2 minutes, or until puffed 
and golden brown. Makes 4 servings 


DEVILED CARROT CURLS 
William Underwood Co. 


Cut carrots in thin slices lengthwise. 
Spread generously with Underwood 
Deviled Ham. Roll up and secure 
carrot curls with toothpicks. Chill be- 
fore serving. 


hy 


fs look 
~ what you get 


in one 20 oz. tin of 


Il cherry halves 

4 juicy pineapple chunks 

44 peeled seedless grapes 

88 pieces of sun ripened pears 
134 flavorful, golden peach bites 


281 tasty morsels 


FRUIT COCKTAIL » all fancy quality 


———_$_$___—__ 


Colorful, flavorful, delightful . . . that’s Libby’s 

Fruit Cocktail. From the moment you open the tin, you’re in for 
wonderful eating. Sweet peaches, juicy pears, tangy pineapple, 
mellow grapes and red, red cherries . . . they’re all here... 
quick-canned by Libby’s to capture the sun-saturated, orchard-fresh 
flavor of every fruit. You’ll adore Libby’s Fruit Cocktail. . . 

it’s heavenly as a dessert, by itself or used in pies and puddings. 
It’s the best you ever tasted . . . or, DOUBLE your money back. 


e 9, 
reach for fubby>- quality foods 


CIBBY, McNEILL & LIBBY OF CANADA, LIMITED - CHATHAM, ONTARIO 
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Additional gifts only 75c each 
1 GIFT $1.50 
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Rates apply to subscriptions in Canada only. For gifts 
to all countries outside of Canada add an 


additional $1.00 for each subscription. 
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THE SICKNESS OF 
OUR SUBURBS 


Continued from page 22 


reassurance of an old woman’s kind- 
ness when they are flustered by a 
baby’s crying. Men can draw a sense 
of continuity and calm from the sight 
of an elderly couple moving sedately 
Children need old people desperately 
to fill out their picture of life 

I'm told that many people are ob 
jecting to the kaffeeklatsch, the mid- 
morning and afternoon gatherings of 
housewives who have so little to con- 
tribute from their uneventful lives 
that they have bared the most inti- 
mate bones of their marriage rela- 
tionships and finances. From my 
experience, dealing with discussion 
groups of housewives in the Mental 
Hygiene Institute in Montreal, I don't 
believe this is true. I would consider 
these coffee breaks a mixed blessing 
They do bring the women together 
but they have little if any emotional 


depth. 


What Wome talk AD 


Too often these women rain trivia 
on one another, perhaps to the bore 
dom of the entire group, but they 
rarely reveal either to themselves or 
others anything of vital importance. 
They often confuse the ability to give 
a purely intellectual description of a 
problem of human relationships with 
the ability to experience and under 
stand the human feelings that under 
lie the problem. This applies not only 
to sex, marriage and bringing up chil 
dren but also to such other important 
problems as keeping up with the 
Joneses. 

I believe there would be some value 
if they did let their hair down about 
such things and in larger groups. But 
first they must overcome the panic 
connected with the feeling of not hav- 
ing an up-to-the-minute explanation 
for everything. Before any benefit can 
come of neighbors talking about real 
problems it will be necessary for each 
to trust in the steadiness, loyalty and 
sympathy of the group 

I am concerned about the lack of 
trust that I find in the suburbs. Neigh- 
bors chatter all day without ever 
touching on any matter that really dis- 
turbs them. To admit loneliness rep- 
resents some sort of defeat, it seems, 
and mustn't be mentioned. Also taboo 
are the subjects of debts and friction 
in a marriage. There is everywhere a 


gallant maintenance of the fiction that 





How to be beautiful on a budget! 





Do you buy beauty .. . or merely collect cosmetics? There’s a big 
difference. The wrong shade of lipstick, the wrong kind of face cream 
have never improved a complexion yet. Today you can eliminate 
guesswork and get your money's worth every time. You simply try 
before you buy, selecting cosmetics by Beauty Counselor. in your 
own home. It’s a foolproof, fabulous system! Yet these superb 
preparations cost no more than “counter” brands. Why not mail 


this coupon now ? 


Buty Gaels 


‘USTOM-FITTED COSMETICS 
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For flattering cosmetics, 
try before 


. you buy. 


Beauty Counselors of Canada Ltd. Dept. V, Windsor, Ont. 


Please have a Counselor visit me for a free consultation and try. 


on test from this Show Case 


A stimulating career interests me. How may I qualify as a 


Beauty Counselor? f am over 25 


NAMI nana panera RESUS 
ADDRESS ‘ . PHONE - —e 
cITY . _— PROV 











everything is going along splendidly posed for the betrayer it is. You can It is the over-idealizing 
We don't trust our neighbors with our deny a fear, if you like, and bury it dual worth, I believe, 
problems because we fear rejection deep under distractions, but you can't people to the faulty conclusion that 
We cover the corrosion within with — kill it. If you can trust your neighbor they can live alone 
sprightly conversations about recipes with your fear and receive a confided without a breaking down 
and take aspirins for the headaches fear in exchange. both fears are dim A modern suburban 
that ensue inished. It’s a fact that makes no sense = small to sustain the 
Poker-faced control should be ex mathematically but works infallibly. habitants; everyone needs 


It is impossible, 


bungalow 


health of 


that 
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That new pet Paris silhouette was an old story to the Far Eastern female, a few centuries ago. And as anyone can 


ot O° 3 OO) VOR 


see, history repeats itself in the most delightful ways. Our new Helen Harper sweaters trace the siren right back 
where she started from! Shall we join her, for a most exciting change of scene? At fine stores throughout the Dominion 


of Canada. For store nearest you, write to HARRIS KNITTING MILLS, Ltd., 4060 St. Lawrence Blvd., Montreal. 
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or three dozen working relationships 
for a healthy diet. Unfortunately, the 
suburbs are laced through with fam 
ilies who believe it is impolite to 
make close contact with one another 
There is an exhausting display ol 
cheerfulness and empty gregarious 
ness, but no real warmth. 

Suburbs impose another tiger trap 
in the way of sturdy health. Possibly 
more than any other residential area, 
suburbs put a high value on the new 
ness Of possessions. There is little 
awareness that people get a sense of 
identity through the things they have 
owned for a long time. 

This churning turnover applies to 
the houses themselves. Few families 
move into a suburban house with the 
intention of remaining there for the 
rest of their lives. They are obsessed 
with property values and resale oppor- 
tunities. Is there no memory of the 
sense of joy in visiting a grandparent’s 
home, with its familiar smells and 
squeaking stairs? 

I'm aware that our economy de- 
pends on the rapid turnover of goods 
I'm not foolhardy enough to try to 
turn a fast-flowing river, but I want to 
point out what apparently is not self- 
evident: that well-loved possessions 
return love. We are beginning to 
assemble a considerable amount of 
proof of this from studies made of 
families who, through business ad- 
vancement, have moved several times. 
The children show the symptoms of 
emotional malnutrition that we = ex- 
pected but, to our surprise, so do the 
parents. 

While on the subject of suburban 
homes, as a psychiatrist, I have a pro- 
test about their planning. There has 
been much enthusiasm about elimin- 
ating doors and making rooms multi- 
purpose. Architecturally this may be 
good; from a mental-health stand- 
point, it’s not: it eliminates any corner 
for aloneness. Old homes had little 
nooks and crannies where people in 
search of solitude could withdraw un- 
obtrusively and tidy up their serenity. 
Such places feed the senses with 
gentleness and peace in a way that our 
efficient utility rooms and storage 
walls can never do. 

rhe major fault of suburbs, how- 
ever, and one of enormous concern 
to everyone in the field of mental 
health, is the blurring between the 
roles of the sexes that has resulted 
from men being away ten to twelve 
hours of every day. 

The suburbs are matriarchies, man- 
less territories where women c:nnot 


be feminine because expediency de- 
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mands that they control the finances 
and fix drains and where night-return 
ing men cannot be masculine because 
ruler and 


their traditional function of 


protector has been usurped. Town 
planners call the suburbs dormitories 
which is pretty accurate at that. The 
deteriorating effect of the long absence 
of the men on both parents is serious 
enough, but there is great cause for 
alarm about the children, who are left 
with no feeling of gender other than 
phy sical differences 

A colleague of mine in the depart 
ment of 
at McGill 


discussing this aspect of the suburbs. 


sociology and anthropology 


University, recently was 


crossing of the 


“Men and 


women are fighting their own biology. 


“There has been a 


sex roles,” he commented 


All I can say is that they must have 


a terrible sex life.” 

This most grave problem sprang 
from the prosperity that pointed office 
buildings hysterically to the skies in 
the centre of our cities and flung the 
miles away. The solu- 


homes fifteen 


tion will come gradually, but surely 


People are too wise to tolerate such a 
mistaken s¥le of living for long. The 
suburbs themselves are an example of 
a cure for a wrong style of living, in 
congested downtown areas. The next 


cure won't be long 


Dilemma of helpless men 


But, temporarily at least, there is 


very little left of man’s traditional 


role of bulwark of the family. It is 
impossible to bring him home quickly, 
even for an emergency. He turns over 


the family’s finances to his wife be- 
cause banking only earns him parking 
tickets. She makes the decisions about 
the household because his day is spent 
in an office or traffic jams. The wives 
| have talked with are disturbed be- 
cause their husbands seem to have 
become part of some mammoth ma- 
chine, predictable cogs who depart and 
business me- 


return at the mercy of 


chanics. They need, I feel, the assur- 
ance that their husbands still control 
own destinies and have a sense 


When a 


their 


of their own power man 
radiates helplessness, his wife is truly 
adrift 

My colleague in sociology tells his 
students that the beginning of a solu- 
‘The 


“If the 


tion can be made by men alone 
men must take over,” he says 

woman manipulates the relationship, 
then she is playing the stronger role. 
needs or her 


This can’t fulfill hes 


husband's.” 


“Men,” he 


highet 


insists, 
value on 


evaluate their women 


It 


and men must insist that 


trate on these functions 


of man to 


enough to be served b 


\ 


believe he 


a 


must pt 


themselves and 


Is a womans 


t 1 


re 


role to cook, clean and raise children 


she concen 


It takes 


a lot 


is important 


woman 


he 


States resolutely “If he feels this 


strongly, she can regain the sense of 


accomplishment women used to derive 
from baking pies and waxing floors.’ 


My colleague has further advised a 


Simple division of the chores, assign 


dly on the basis of 


ing them 


whether the job ts intrinsically mas 


culine or feminine. “Take the problem 
of who gets up in the night when the 
baby cries—it is clearly the woman's 


responsibility. If both get up, inter 
changeably because the task has never 


been 


assigned, there is always an 
itmosphere of resentment no matter 
who gets up. It’s better to have a 











(ress as if money 
were no objec 











THE SMARTEST GIRLS USE TAMPAX! 


BECAUSE they know that Tampax was in- 
vented by a doctor for the benefit of all 
women—married or single, active or not! 


BECAUSE they know, too, that with 
Tampax internal sanitary protection, 
nothing can show and no one can 
know! 


BECAUSE Tampax helps them forget 
about differences in days of the month 
so sure, so secure do they feel with 
Tampax! 


NO WONDER smart young moderns every- 
where encourage their friends to try 
Tampax—to discover its many benefits! 


TO DISCOVER the comfort, convenience it 
brings! No chafing, bulk or bulges! No 
odor problems! No disposal problems! 


TO DISCOVER new freedom! Freedom to 
swim, shower and bathe—to do what 
you like, whenever you feel like it! 


TO DISCOVER the posse, the confidence that 
comes with knowing that you're at your 
very best! 


NO WONDER millions choose Tampax 
use it by the billions! Are you a Tampax- 
user? You owe it to yourself to be one 
Buy Tampax wherever drug products are 
sold-——in Regular, Super or Junior absorb- 
encies. Canadian Tampax Corporation 
Limited, Brampton, Ontario. 






Invented by a doctor— 
now used by millions of women 
see eee eee ee ew eee meee eee e 


CANADIAN TAMPAX CORPORATION LIMITED, 


Brampton, Ontaric 
Please send me in plain wrapper a trial package of 


Tampax. I enclose 10¢ to cover cost of mailing. Size 
is checked below 


( ) REGULAR ( ) SUPER ( ) JUNIOR 
Name.. 
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clear-cut division of authority.” 

Without a clear-cut separation of 
roles of parents, suburban children 
are bewildered. Victorian Age children 
saw clearly the role of men and 
women in marriage and shaped their 
understanding of the sexes on_ bio- 
logically firm ground. Boys and girls 
today are raised by mothers, with only 
occasionally attendant fathers. The 
boys get no impression of the virility 
and strength of their sex and the girls 
can never appreciate a faculty for 
femininity. 

I recently heard a psychiatrist com- 
ment with despair, “It is very hard, 
very very hard, to cure the problems 
in the suburbs.” I agree, but I am 
strongly against trying to cure them 
by attaching blame to women. Women 
have already an almost insupportable 
load of guilt. They feel guiltily respon- 
sible for their sense of harassment, 
they blame themselves for any turmoil 
in the marriage, they feel guilt when 
children misbehave, more guilt if they 
miss a home-and-school meeting, guilt 
if they can’t grow roses or make garlic 
salad dressing. Women cannot bear 
much more guilt; they are already ill 
with it. 

The ailment of people in the sub- 
urbs has been described as the oppo- 
site of schizophrenia, which is a dis- 
ease characterized by withdrawal into 
oneself. Many people now feel they 
have no core at all, that they are 
balloons, all surface with nothing in- 
side. They react with everyone they 
meet exactly as they are expected to— 
reflecting piety when the minister calls 
and ribaldry at a cocktail party. There 
is everywhere, but especially in the 
suburbs, an almost frantic search for 
an interior self. 

Phe search is conducted in the midst 
of a distraught sensation that time Is 
running out and ground is being lost. 
In the hope of keeping even, the sub- 
urbs turn to pills and remedies for 
their psychomatic complaints, drink- 
ing, smoking and high-pitched laugh- 
ter for their tensions, and tranquilizing 
drugs when the situation appears to 
be getting out of hand. 

But I'm not entirely gloomy about 
suburbia. The human race is infinitely 
adaptable. We have survived the Ice 
Age, assorted plagues and some dev- 
astating wars. We can certainly sur- 
vive the mixed blessing of suburbia. 

After all, it takes a healthy person 
to have a disease; the dead cannot en- 
tertain an infection. Suburbs must 
have much that is wholesome about 
them they couldn't otherwise be 
sick at all. @ 





MENSTRUAL PAIN 


Menstruation is natural and 
necessary but menstrual suffer- 
ing is not. Just take a Midol 
tablet, Mary, and go your way 
in comfort. Midol brings faster 
relief from menstrual pain—it 
relieves cramps, eases headache 
and chases the “blues”. 
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CITY PROV. 




















\ Offer expires Dec. 31, 1958 ; 
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WHY MEN FALL 
IN LOVE 


Continued from page 21 


is the highest fulfillment of a wom 
an’s life, terminating, of course, in 
marriage and a family. Possibly an 
idea so long entrenched and fortified 
by sentiment is beyond the reach 
of rational criticism or mortal mal 
ice—but in an article on why men 
fall in love with you it is worth a 
brief going-over. 

Let me say here that the idea 
of romantic love is a beautiful one; 
there is nothing intrinsically wrong 
with it. There is nevertheless a great 
deal that is extrinsically wrong with 
it, and this for the simple reason that 
men do not subscribe to it—while 
women tend to live on it. 
Somewhere, a gentle knight 

The idea of romantic love originat 
ed in the courts of Burgundy in the 
eleventh and twelfth centuries the 
courts of Eleanor of Aquitaine and in 
that of her daughter, Marie of Cham 
pagne. The Art of Courtly Love— 
from which our very word “courting” 
is derived was enshrined in the 
principle that every fair lady some- 
where had waiting for her a gentle, 
tender, loving knight who would, 
when they met, vow his fealty to her 
evermore and they would then live 
happily ever after. This beautiful idea 
was carried by the troubadours 
throughout western Europe in songs 
and lyric poetry, and little girls singing 
the songs their mothers had taught 
them could dream that when they 
grew up they would somewhere. some- 
time, meet such a gentle, loving knight. 

[he trouble with this beautiful 
dream is that so few men really are 
gentle, tender loving knights that, 
indeed, the one thing most men lack 
is tenderness, because there is a taboo 
in our culture on tenderness in men. 
Women have little opportunity to 
make that discovery until they have 
been married for some time. The 
reason for this is that in the societies 
of the Western world males learn that 
it is required of them to behave like 
tender, gentle, loving knights during 
the courting period. After marriage, 
as many a woman has found, her hus- 
band ceases to bring romance into her 
life, and for this reason she often 
turns to Hollywood, the crooners, 
and so forth—as substitutes for the 
real thing. 

This brings us to the first of the 
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“whys” that cause men to fall in love 
with you namely, physical attrac- 
tion. The qualities that initiate a man’s 
interest in a woman usually begin with 
her physical attractiveness. With this 
there is nothing at all wrong. What is 
wrong is when physical attractiveness 
is made the principal reason for love. 

Physical attractiveness can never 
form a genuine basis for love, but 
only for sexual interest. Many men, 
and some women, confuse love with 
sexual interest. This is an error. The 
point was already made four hundred 
years ago by Montaigne who wrote: 
“I see no mariages faile sooner, or 
more troubled, then such as are con- 
cluded for beauties sake, and hudled 
up for amorous desires. There are re- 
quired more solide foundations, and 
more constant grounds, and a more 
warie marching to it: this earnest 
youthly heate serveth to no purpose.” 

Indeed, it is not sex but characte 
that is the only enduring basis for an 
enduring relationship between a man 
and a woman. Sex soon palls if there 
is little else to sustain it, and a mar- 
riage entered into “for beauties sake” 
has then very little chance of succeed- 
ing. But if character is there to sustain 
it, we may be fairly sure of it. With 
very few exceptions, all men want 
their marriages to succeed, and fall- 
ing in love is therefore regarded as a 
serious matter by them, not something 
to plunge into lightly. Hence, while 
they will like someone to look at they 
will find themselves liking to look at 
some girl they might not have both- 
ered to look at in the first place had 
they not been thrown together acci- 
dentally and learned to appreciate her 


inner qualities of character. 


Search for femininity 


Most men fall in love with a woman 
because they feel she has the qualities 
of character and personality that they 
want in a wife, someone who will be 
compatible, complementary, and co- 
operative. Most of them don’t give a 
discarded doughnut whether she can 
cook or will be a good housekeeper— 
that will come later, when most men 
will very much care about whether 
their wives are making home a good 
place to come home to. 

What causes most men to fall in 
love with a woman is her essential 
femininity, the way she cares for her- 
self and the way she cares for others, 
what she is and not what she prom- 
ises to be, her qualities of tenderness 


and sympathetic insight and under- 





constituents — dietary factors 
of which is usually the vegetable kingdom. 
A daily supply is necessary, as all vitamins 
are not stored in the body. 


mins and their specific uses in the body. 


J. VITAMIN A is essential for maintenance 
of a healthy condition of the skin and skin 
— surfaces. 


“a Vitamins are food 


the origin 


NIACIN is of value in the treatment and 
prevention of pellagra. 





VITAMIN C (Ascorbic Acid) is specific in 
the prevention and treatment of scurvy. It is 
a factor in normal development and main- 
tenance of bones, cartilages, teeth and gums. 





VITAMIN B; (Thiamin) prevents beriberi 
and protects and aids in the treatment of 
neuritis due to thiamine deficiency. The 
body’s needs of BI are increased in instances 
of pregnancy, fever and infectious diseases. VITAMIN D is essential in the prevention 
of rickets and in normal tooth and bone 
development. Its need is greater in infancy, 
childhood, during pregnancy and lactation 
period. 


VITAMIN B23 (Riboflavin) deficiency in 
the body may result in lesions (cracked skin, 
etc.) around the mouth, lips and eyes. 


These are some of the better known vita- 
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Imagine! 10 thrilling days in Springtime Britain 
for only $500° inclusive of round trip fare! 


Pictured above are young Canadians from Ottawa, exploring the 
centuries-old village of Wilsford Lake, Amesbury, Wiltshire, England. 
Why don’t you decide to make that trip to Britain next 
Spring. You'll find England, Scotland, Wales and Northern 
Ireland at their loveliest. You'll find transportation un- 
crowded, accommodations easier to come by—at thriftier 
rates, You'll find the calendar crowded with exciting events 
Royal occasions, festivals of theatre and music, great sport- 
ing events, and exhibitions! You'll find the shops filled with 
the finest British merchandise—and that the favourable 
exchange rate makes your dollars go agreeably far. Start 
planning your trip now, See your travel agent for all the 

details——today. 
“From Toronto, by surface $500: by air $550 


From Vancouver, by surface $625: by air $750 





FOR ALL INFORMATION ABOUT BRITAIN AND FOR. | 

a FASCINATING FULL COLOUR BOOKLET, WRITE TO | 
THE BRITISH TRAVEL ASSOCIATION (DEPT. CL/31), 
90 ADELAIDE STREET WEST, TORONTO, ONTARIO 


With its galaxies of shops and with shows galore . . . with its 
colourful pageantry, and many famous buildings — London is a 
great place to visit at all seasons. 
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nding. her friendliness, her likabil- 





her steadfastness, her thoughtful- 
ness. These are the fundamental traits 
men to fall in love with 

wome! truly in love, not merely 
sexually in love It matters little 
whether they agree on politics or not 
or whether they are of the same re- 
gious beliefs or backgrounds, or evert 
whether they are of the same social 
background. Love, indeed, does con- 
quer all, and men and women should 
complement each other and not lose 
their identity in each other. Of course, 
it is in general safer to marry a horse 
from one’s own stable, as the saying 
goes, but it is by no means either 


necessary or desirable. 


What I have been saying is essen- 
tially that men fall in love with you 
because you are lovable Whether 
they fall in love with you because 
you remind them of their mother or 
their sister or some early teacher with 
whom they fell passionately in love at 
six and have since consciously forgot- 
ten, they fall in love with you because 
you induce something to reverberate 
within them that represents the best 
that is within them. It is as if they 
had been tuned all their lives in prep- 
aration to respond to a certain range 
of vibrations or waves and when they 
find themselves tuned in on the re- 
sponsive wavelength, they know that 
they are on to something worth-while 

Men, like women, often fall in 
love “at first sight.” But that is a very 
precarious business. When one falls 
impetuously in love it is most undesir- 
able to compound that dangerous state 


by getting impetuously married. Mar- 
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riages in haste have long been known 
to be followed, more often than not, 
by repentance at leisure. When you 
come to think of it, love “at first 
sight” is a kind of insult. How can 
anyone know anyone else in a flash, 
as it were? 

It can, no doubt, occasionally be 
done, but those who can “know” an- 
other human being in this way are 
extremely rare persons, and even they 
are in error a good deal of the time 
Human beings are too complex to be 
known so easily. Our first impressions 
are often mistaken. Hence, whatever 
the reasons that cause a man to fall 
in love with a woman “at first sight,” 
the woman who is the object of such 
a precipitate love had better be on her 
guard. 

The story is told of a certain pru- 
dent man who, when he felt himself 
to be falling in love again, used to 
hang a little bell around his neck to 
caution women that he was danger- 
ous. But, unfortunately, the sound of 
the bell acted upon the women in 
quite the opposite manner from that 
which he had intended. So then, even 
in the rare cases in which you are like- 
ly to be warned that this is “love at 
first sight,” be on your guard. Men, 
in our time, have a lot to learn about 
love, and it is the job of women to 


teach them. 


With so much unloving love in the 
world, with so much heartlessness be- 
hind the show of heart, men, like 
women, are engaged in the search for 
the real thing, and when they think 
they have found it they are likely to 
dedicate themselves to their love in a 
quite overwhelming manner. Most 
men have never really had their de- 
pendency needs satisfied; in other 
words, their need for love during 
childhood has too often not been 
adequately met, and this is what they 
most look for in a woman, that she 
be able to love and allow herself to 
be loved — for the two do not always 
go together. 

So then, when a man falls in love 
with you, your task is really to bring 
out his genuine capacity for love, and 
not permit him to deceive either you 
or himself with the doubtful variety. 
If he loves you for the wrong reasons 
your job is to enable him to love you 
for the right ones, to really give him 
the best reasons for having fallen in 
love with you — namely, yourself as 


you are. @ 
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AND WON A NEW LIFE" 


The inspiring case of voice student 





Catherine Ann Johnson with the tried-and-true 


KNOX Eat-and-Reduce Plan 





BEFORE. When Miss Johnson 


AFTER. 39 pounds lighter, with a 
started with the Knox Plan. 


new outlook on life 
































Miss Johnson’s own story 








“Each morning, these days, I waken eager and happy to get up and take the 
day in stride. It’s a wonderful feeling which I seldom enjoyed until recently. 

“Ever since I was 8 years old I had been unhappily overweight. Oceasian- 
ally I attempted various fad diets and other means to slimness. Nothing 
seemed to work for long. 

“Then, several months ago, my food technician friend, Rose Grace, told 
me of her remarkable experience with the Knox Eat-and-Reduce Plan. | 
tried it. I found the plan easy to follow. Even when eating in restaurants, and 
on my Cape Cod vacation trip. No battling hunger. No loss of energy. 

“Today I am 39 pounds lighter. My bust measures 61% inches less, my 
waist and hips 5 inches less. I now wear size 14 dresses instead of those old 
20's. My voice teacher tells me my voice has been improving faster. I never 
felt better in my life, or more hopeful. I have acquired the easy habit of 
balanced eating. I enjoy my food more than ever before. With the Knox 
Eat-and-Reduce Plan I have won a new, more wonderful life.”’ 


Catherine Ann Johnson 


WANT TO LOSE 10 POUNDS OR 80? Please read Miss Johnson's report carefully 
If your doctor says you are overweight, ask him about the easy-to-live-with Knox 
Eat-and-Reduce Plan. It is the safe, pleasant, natural way to slimness, as hundreds of 
thousands have proved during the past several years. And most of them reduced for 
keeps. You can’t lose anything but unwanted pounds by sending for the free Knox book. 


FREE +... THE BOOK THAT SHOWED THE WAY FOR MORE THAN 8 MILLION 
Its 36 pages, plus the liberal Choice-of-Foods Chart, do away with calorie-counting 
and “‘diet-hunger,” simplify reducing on a safe, pleas- 
ant, natural basis. Developed by a 
group of distinguished doctors, 
dietitians and home economists, it is 
yours without charge. This coupon 
brings it to you 


MAIL THIS TODAY eaancnesnnnn= 


Knox Gelatine (Canada) Ltd. Box Z-4 
140 St. Paul Street West, Montreal 1, Quebec 





One of the keys to this famous 


Mail me my free copy of the latest edition of the 
slimming plan is Knox Un- Knox Eat-and-Reduce Plan Book 
flavored Gelatine. Many phy- 
sicians recommend Knox NAME_ 


Your grocer has Knox in h- 


envelope and 32-envelope ADDRESS__ 





packages. 
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Breakfasts and lunches for any day 




















WEDNESDAY 


you need them... 


THURSDAY 





Mixed Vegetable Juice 
Wheat Flake 
Poached Eggs on Toast 
iran Muffin Jam 
Cotes ea Milk 


Grapetr 


FRIDAY 


SATURDAY 


*Recipes appear in this issue. 


SUNDAY 





uit Halve 


Toasted Waftl 


Syrup 


Sausage 


Coftee 


Cocoa 


Blended Fruit Juice 
Hot Shredded Wheat 
Spanish Omelet 
English Muffins 
Strawberry Preserves 


Sliced Oranges 
Ready-to-eat Cereal 
Broiled Ham 
Whole-wheat Toast 
Grape Jelly 


Hot Tomato Juice 
Sour Cream Topping 
Soft-cooked Ki eggs 
Toast “Honey 
Cotfee Chocolate Drink 





_MONDAY PUESDAY 

z Orange Juice Prune 

- Pulled Corn Cereal Whole-grain Cereal 

r- Crisp Broiled Bacon Maple Sugar 

g lonnt Jelly lou Peanut Hutter 

— Cotles Milk Colle Cocoa 
Corned Beef Hash French Pea Soup 

v4 TDowsed Salad Ham Lettuce indwich 

é Crip Roll on Seeded Rye 

= Haked Stuffed Apple Banana Whip 

= lea Cotlee Lemon Sauce 





Recipes and snacks 


Cut six, brown-and-ser 


bottom. Combine 2 


tablespoons butter, 





Cottage Cheese on 
Lettuce 
Stuffed Tomato 
Cucumber Dre 
Caramel Pudding 


ing 








"re 


Chicken Broth 


Cabbage 


Rolls in 


lomato Sauce 


Crisp ¢ 


h Peache 


arrots 


Cookies 


Oxtail Bean Soup 
Cheese 
Crisp Soda Crackers 
Carrot Sticks 
Tarts Lemonade 





Hamburgers 
Relish Mustard 
Cabbage Salad 
Ice Cream Sundae 
ea Coffee 





Clam Chowder 
Bacon Sandwiches 
Lettuce Wedges 
Cupcakes Jelly 
Tea Coffee 








for the creative 


ve rolls diagonally 


into 


cook 
X 


an almost to 


Y4 teaspoon celery seeds, 


the 


Vy 


teaspoon paprika and | tablespoon bleu cheese. Spread along cuts. 


Bake 


for 12 minutes at 


1OoO 


400 degrees F, 


Serve stuffed acorn squash with fried chicken. Cut in half and remove 


seeds. Fill centres with a mixture of 
bread crumbs, 2 


pan of water 40 minutes or until tender. 


Chatelaine 


pound sausage 
teaspoon savory and grated onion. 


meat, | cup soft 
Bake in shallow 


— October 1958 














New! 
G-E Coloramic 


Bulbs 
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« , 
[hese color photos show how you can “‘redecorate”’ a room four 
different ways just by changing General Electric Coloramic bulbs. Their 
soft pastel tints change the “‘mood”’ of any room for parties, festive 
dinners, quiet evenings. They can be supplemented with regular é : 
G-E | . ; , G-E Col PI : a 1. SKY BLUE gives you and your home a colorful beauty treatment and makes 
s-fy Dulbs for reading. G-i Coloramics flatter complexio | | 
life j ld furnish; eee, small rooms seem larger and cooler. Try Sky Blue Coloramic bulbs in yout 
yut new life in old furnishings ... for as little as $1.32 « m ! ae : 
I Ue as $1.52 a room ! dining room. Reds look richer, blues deeper, whites whiter 
2. SPRING GREEN intensifies greens, highlights yellows, tones down warm 3. SUN GOLD touches everything with summer sunlight. Neutral colors are 
colors and makes flowers look more fragile and exotic. Bedrooms, for instance, warmer, brass and copper take on a golden glow. See how Sun Gold works 
seem cool, restful. Only General Electric gives you a choice of four colors. parlor magic-in any room furnished in warm tones of pine or mapk 
4. DAWN PINK warms up cool colors, gives new radiance to pinks and reds. TRY ALL FOUR COLORS! Choose the mood...cool...warm...gay... restful. 
Flatters woods and fabrics, and enhances complexions, too. Have fun with Change the mood... easily, in a matter of moments. G-E Coloramic Bulbs 
G-E Coloramics by switching them around to suit your mood. shed new light on the old question of matching whims to ways and means! 
To help you plan your lighting decor, General Electric has two, 
colorful 8-page booklets — yours for the asking! Send for G ENER A L ELE Cc TRI Cc 
both—the ‘Portable Lamp Lighting Guide’ and the ‘Wall Lighting 
¥ Guide’—you'll find they have most of the answers to your e = _-» 
. — DS 
lighting problems. For free copies, write: Lamp Department, O O ray | } IC | ] S Z ih S 
C.G.E., 165 Dufferin Street, Toronto, Ontario. F ve eernen SS 
7 4 
fcraice™ 
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It’s wise 
never fo take 
even close friends 


or granted 


Your “closest” friends deserve 
every consideration of course — 
but particularly in the matter 
of breath purity. Don’t risk 
offending. Regular use of Lavoris 
ensures breath freshness at all 
times. Because Lavoris is an 
antiseptic, an astringent and a 
deodorant all in one, your 
entire mouth area is completely 
cleansed, purified and refreshed 
in seconds. Germ-breeding 
deposits and odour-producing 
impurities are flushed away 
before unpleasantness begins. 
Start using spicy-tasting Lavoris 
today — and know your breath is 
clean and pure! 
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Homemaker's 
Diary 


Leaves are good for the garden com- 
post pile but not for your roof’s eaves 
troughs. Acids that develop as the 
leaves decay can corrode the metal. 
In addition, frozen, water-soaked 
leaves may split eaves-trough seams. 

Sweep out the leaves with a sturdy 
whisk broom two or three times be- 
fore winter sets in. For gutters that 
are beyond.reach of a ladder use a 
bent wire hook at the end of a long 


pole. 


Store inflatable plastic or rubber toys, 
beach balls, wading pools, bathing 
caps and shoes properly for good serv- 
ice next year. Deflate and wash arti- 
cles in lukewarm suds. Rinse in clear 
water and wipe dry, then place in 
front of a rotating fan or dry out of 
doors to remove last traces of damp- 
ness. To prevent sticking and tearing 
sprinkle items with talcum powder be- 
fore folding. Stuff caps and shoes with 
tissue paper to hold their shape over 


the winter. Store in a dry, cool place. 


Give new lustre to dulled aluminum 
storm doors, windows, auto grilles. 
Now there’s a paste cleaner for alu- 
minum surfaces — available at larger 
hardware stores. Before applying, re- 
move stubborn stains by scrubbing 
with a stiff brush and hot sudsy water. 
Apply paste cleaner according to label 


directions. 


Carpet manufacturers have approved 
a “spotting and cleaning kit” recently 
introduced at most carpet retail out- 
lets. The kit contains six detergents 
to eliminate fifty-five different house- 


hold stains such as paint, shoe polish, 


nail polish, etc. Directions for use and 
equipment for cleaning are included. 


The kit sells for about six dollars. 


Static electricity from wool or nylon 
rugs can cause fibres to attract dust. 
Lighten your cleaning load by having 
carpets sprayed with an _ antistatic 
finish. This service is available pro- 
fessionally through carpet retail out- 


lets. 


Liquids containing alcohol are apt to 
dissolve varnish and shellac, so al- 
ways wipe up these stains immediate- 
ly. For old alcohol stains, apply a 
paste of 2 tablespoons powdered 
pumice stone (rottenstone, available 
at the drugstore) mixed with | table- 
spoon linseed oil. Rub paste into the 
stain with a soft cloth. Wipe clean 
and touch up with blemish remover 
or appropriate wood stain. Rub dry 


with a clean cloth. 


When using acids or caustics for 
cleaning, ventilate the room. thor- 
oughly first. Wear rubber gloves and 
a protective apron. Before opening 
the container put on old goggles in 
case of splashing and always hold the 


container away from the face. 


Metal screw-top glass jars make con- 
venient storage containers for small 
items like toothpicks, matches, wash- 
ers, fuses, pins and buttons. Tack or 
nail the jar tops to the underside of 
a wooden cupboard shelf. Fill the 
glass parts and screw them into the 
tops. This is a welcome spacesaver 
especially when the lower shelf con- 
tains only short items, leaving waste 


space at the top. @ 





EASY, SURE 
PROTECTION 


for your most intimate 
marriage problem 


Tested by doctors ... 
proved in hospital clinics 





1. ANTISEPTIC (Protection from germs) 
Norforms are safe and sure! A 
highly perfected hospital-proven 
formula combats germs right in 
the vaginal tract. The exclusive 
greaseless base melts at body 
temperature, forming a powerful, 
protective film that permits long- 
lasting action. Will not harm 
delicate tissues. 


2. DEODORANT (Protection from odor) 
Norforms were tested in a hospital 
clinic and found to be more effec- 
tive than anything it had ever used. 
Norforms are powerfully deodorant 
—they eliminate (rather than cover 
up) embarrassing odors, yet have 
no “medicine” or “disinfectant” 
odor themselves. 


3. CONVENIENT (So easy to use) 

Norforms are small vaginal sup- 
positories, so easy and convenient 
to usé. Just insert—no apparatus, 
no mixing or measuring. Your 
druggist has them in boxes of 12 
for $1.50 and 24 for $2.50. 






NORFORMS 


VAGINAL SUPPOSITORIES 


A Norwich 
Product 





Tested by Doctors * Trusted by women 


FREE informative Norforms booklet 


Mail the coupon TODAY 


Dept. CH-810, Norwich Pharmacal Co. 
36 Caledonia Road, Toronto, Ontario 


Please send me the explanatory Norforms 
booklet, in a plain envelope. 


0 <a saxvesnbicasascstiicecd eared nue teeadee teamed 
(Please Print) 

Street 

City ; ‘ Province 
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OCTOBER 


NEEDLECRAFT 
BAZAAR 


rIVE TIMELY BAZAAR KITS 


TO MAKE NOW AND TO ORDER 





AHEAD FOR CHRISTMAS GIFTS 
GAY KNIT HANDWARMERS 
Knitting instructions for all mitts 
and gloves illustrated here. Aduit 
sizes are: small, medium and 


12 


large. Children’s mitts, 2 to 12 


‘he years, inclusive. C382. 25 cents 


a FLORAL HEADBAND 
oe ; Kit contains plastic clip, plastic-foam 
>< ~~”. flowers, wire, rhinestones and _ instructions. 
7 « Colors: mauve, blue, red, yellow and pink. 
. \P i No. C380. Price 50 cents. 
= 4 
ae 









OVEN OR PUPPET MITI 
Use for work or play. Kit 
contains stamped red and black 
felt and instructions. No. C381. 


Price for mitt kit, 50 cents. 


PLASTIC-FOAM SPRAYS 


Each kit contains sufficient materials for making one plastic-foam 

floral spray, as well as complete instructions. Choice of three kits available. 
No. C376—Iris (stands 20 inches high when made up): 
C376—Appleblossom (stands 13 inches high); C376—Lily (19 inches 


high). Price, 50 cents for each kit 


CROSS-STITCH 

Mary Contrary and 
Boy Blue themes are 
stamped on heavy 
oyster linen. Size, 18 @ 
by 14 inches. C377. & 
Stamped linen, chart, 
instructions. Each pic- 


ture, 75 cents. Thread, 





75 cents extra. 


Please order from Mrs. Ivy Clark, Chatelaine Needlecraft Department, 
481 University Avenue, Toronto. Sorry—no COD orders. 








For brighter, softer clothes 
up to 39% cleaner... 


Wash and rinse with water-conditioning CALGON 


Get whites whiter, colors brighter, fabrics ‘softer with 
gentle Calgon. Here’s why: Poor laundering results 
grayness, yellowing, stiff fabrics and reduced absorbency 

are often caused by washing film, created in the wash 
and rinse when minerals in water and soil combine with 
soap and detergents. You’re probably familiar with “‘bath- 
tub ring.’ ‘The scum that forms in the tub clings to your 
clothes in the same way. 

Ordinary water softeners or tank-type water softeners 
can’t remove film. Only Calgon can fight the mineral- 
soap-soil combination to remove any film present, and to 
prevent new film from forming. You get the cleanest, 
brightest clothes ever when you condition the wash water 
and rinse water regularly with Calgon. Saves soap, too. 
Try it now. 

prela> 
(Q) SEAL OF m\ 
ee Sy * APPROVAL 2) 

= teria Makers of the 
Inglis Washer 


shown at left, recom- 





mend Calgon and place 
a sample in their new 
machines. And many 
other leading washer 
manufacturers also rec- 
ommend Calgon for top 
washing and rinsing 


results. 





*Registered Trademark 





CALGON ENDS PROBLEMS CAUSED BY WATER 








Formulayer’s 
exclusive scientific 
formula combines 
marvelous moisturizing 
humectant Ayerogen 
with the richest skin 
softeners in the world 
..-replenishes natural 
moisture...smooths out 
lines — makes tired skin 
look gloriously alive! 






Formulayer Moisture Cream with 
Ayerogen... Super-rich night cream. 
Wonderful humectant Ayerogen 
replenishes essential natural mois- 
ture. Rare unguents help smooth 
away lines and crepy patches. $3.00 


Flowing Formulayer Moisture Balm 
with Royal Jelly... Quickly-absorbed, 
creamy flotion—all the wonderful 
3 advantages of Formulayer Cream 
oe PLUS fabulous Royal Jelly. Use nightly 
roe —also under make-up all day. $5.00 
& 


HARRIET HUBBARD AYER 


NEW YORK * PARIS * LONDON +¢ TORONTO 








A lady to her fingertips... 






...1n English gloves by 


MORLEY 


Soft, supple, long-fingered gloves in cape 
doeskin suede or fabric, by Morley of England. 
In a wide range of colours and in many 
charming styles. For name and address 

of your nearest Morley stockist, write 

Canada: R. G. Bright, 821 Drummond Building, 
Peel and St. Catherine, Montreal. 


Always look for the name MORLEY 
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CANCER IN WOMEN 


Continued from page 29 


benign and become cancerous. Prof. 
Kenneth deOrme, head of the univer- 
sity’s genetics laboratory, told me his 
team had lately found that, in lab 
mice, there is definitely a stage when 
the lumps are precancerous and yet 
still not malignant. 

More important still, they have es- 
tablished that it is possible in mice the 
processes that normally encourage 
development of precancerous tissues, 
can be reversed so that it becomes 
normal again. 

\ three-point attack 

The agency responsible for this re- 
versal and also for the otherwise 
unexplained disappearance of some 
fully developed cancer is believed 
to be the secretion of hormones or 
other chemicals by various glands 
When the body’s hormonal balance 
gets out of kilter and seemingly con- 
tributes to the cause of cancer, the 
injection of hormones is sometimes 
effective in restoring the balance. But 
this process is by no means effective 
in every case. When it’s not, a cor- 
rective change in the balance some- 
times can be brought about surgically 
or by chemotherapy — the use of 
chemicals. 

One example of where hormones 
failed but chemotherapy has had some 
result is reported by the Ben May 
Laboratory for Cancer Research, in 
Chicago. There a chemical known as 
3-MC has controlled very advanced 
breast cancers for from four to ten 
months. As far back as 1935, Prof. 
Alexander Haddow reported from the 
Chester Beatty Institute in London, 
England, that a substance related to 
3-MC had achieved results where no 
other treatment worked. 

One of the most common sites of 
cancer in women is the womb. A 
great deal has been done recently to 
improve techniques used to detect it 
early. The usual warning sign is irreg- 
ular bleeding from the vagina—too 
often thought by young women to be 
due to a cold, or to some irritation or 
emotional excitement. In older women 
it is sometimes welcomed as a sign 
that they are not as old as_ they 
thought they were. 

The fact is, continued bleeding of 
this sort, if it is caused by cancer, 
often means that a growth has been 
present for some time. Too few women 


realize that regular examinations, 
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combined with the taking of a smear 
—a sample, that is—of secretion in 
the vagina and womb, can give warn- 
ing of cancer at a much earlier stage. 

Only recently a Chicago scientist, 
Dr. George L. Wied, estimated that 
smear samples, which can be taken 
by any general practitioner and sent 
to hospitals or other competent lab- 
oratories in most large Canadian cities 
for analysis, would show up, on aver- 
age one early and still invisible cancer 
in every two hundred and twenty ap- 
parently healthy women. 

Of course, if everyone followed 
Wied’s advice and demanded smear 
tests the laboratories would be swamp- 
ed initially. At the same time, unless 
there is a general demand for these 
tests, nO government is going to take 
action to expand the existing facili- 
ties. A possible answer to the problem 
of handling the job, which would 
avoid the need for sending the samples 
away to laboratories, may lie in a 
process developed by Dr. Ludwig von 
Bertalanffy, director of biological re- 
search at Mount Sinai Hospital in Los 
Angeles. It involves treating smear 
samples with fluorescent dyes. 

Bertalanffy began work on this pro 
cess while serving as an _ associate 
professor at the University of Ottawa. 
A sample treated with dye and then 
subjected to ultraviolet light glows 
if the sample contains a substance 
known as RNA. RNA, when present 
in large quantities, is often a sign of 
cancer. The advantage of the test is 
that most doctors could conduct it 


in their own offices. 


Brush replaces knife 

Recent research has revealed an in- 
creasing number of conditions that are 
not cancerous and respond well to 
treatment but may turn malignant if 
ignored. One of these is leucoplakia, 
which takes the form of white plaques 
or patches on tongue, lips or mouth 
walls and looks like wet tissue paper. 
Another is the horny, transparent and 
almost reptilian skin that sometimes 
replaces the normal skin on the face, 
arms and other exposed parts of 
people it's most common among 
blondes who work in hot dry 
places. Skin like that is easily dam- 
aged, rarely heals properly and may 
turn cancerous. Even if the first can- 
cer is removed, others will often fol- 
low until the situation gets beyond the 
power of the surgeon to do any more 
by normal methods. 

In New Orleans I learned how 


surgeons have found a way to beat 


GEGRET 78. 
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this type of cancer by removing the 
horny skin before a growth appears, 
using a rotating wire brush. The re- 
sults have been little short of spec- 
tacular. 

One of the most impressive results 
obtained by cancer researchers, one 
where the phrase “cure” may prove 
to be justified, has been in treatment 
of a rare but almost always fatal 
cancer In women known as chorio- 
carcinoma. This is a tumor that orig- 
inates in the placenta—the membrane 
that encloses an unborn child. From 
there it spreads to the womb and its 
progress is rapid. Three drugs have 
been effectively used to combat this 
cancer Methotrexate, DON and 
nitrogen mustard. Doctors described 
results with three patients in the 
Sloane-Kettering Institute as “striking” 

the drugs caused the complete dis- 
appearance of the cancers 

The same three drugs are also being 
used experimentally in instances of 
cancer of the intestine (common 
among women) and other abdominal 
cancers. Here the drugs are employed 
in certain advanced cases in an effort 
to cut down the spread of cancer cells 
to other parts of the body after sur- 


gery 


»cte oltand ' t} 
Master YIaANaGs are the Key 


Because these drugs have a_ bad 
effect on the bone marrow and spleen 
when used in even weak concentra- 
tions, one New Orleans surgeon is 
using artificial hearts and lungs to 
pump fairly strong concentrations 
through cancerous limbs disconnected 
temporarily from the main body cir- 
culation. 

Where cancers, especially those of 
the breast and those that started first 
in the breast, are found to be caused 
by hormone disturbances, it has often 
been possible in the past to get good 
results by removing entire organs. 
However, a recent advance now makes 
it possible to achieve the same results 
without such a drastic operation, by 
removing or neutralizing one or more 
of the master glands controlling the 
secreting organs. 

Among these master glands is the 
pituitary, which lies under the brain 
at the very centre of the skull—just 
about as inaccessible a spot as you 
could possibly imagine. Ingenious use 
of several X-ray machines at once to 
give a three-dimensional effect now 
makes it possible for surgeons to reach 
this gland—about the size of a pea— 
and insert tiny seeds of radioactive 


material, which soon put the gland 











Unretouched photo of Mrs. Michyl Paul’s hands. Only upper hand was given Jergens care. 


You can see the difference... 


JERGENS LOTION 
STOPS DETERGENT HANDS’ 





The photo tells the story! 

This picture is unretouched...to prove 
to you that Jergens Lotion works. 
447 women took a test* 

They soaked both hands in a house- 
hold detergent three times a day. 
They put Jergens Lotion on their 
right hands only. In a few days their 
left hands were red and coarse—their 
right hands, treated with Jergens, 
were smooth and white. The hands 
shown in this picture are typical. 


* Condu 


Notice to doctors and dermatologist for a summary of a 


The deep-down action does it! 
Jergens penetrates deep down where 
the damage starts. It doesn’t just 
“glove” hands with sticky film. That’s 
why it is so much more effective than 
any other lotion tested. Stops chap- 
ping, weather dryness, too. 

Rich, creamy, never sticky! 

Jergens Lotion is instantly absorbed 
— a joy to use! More people buy it 
than any other hand care. And it’s 
still only 15¢ to $1.15. 





(Made in 
Canada) 





ted by leading United States research laboratory. SST 


bove report, write to the Andrew Jergens Co. Limited, Perth, Ontario. 
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In the attic, 
*‘Lysol” kills musty, 





dusty odors. 


In the bathroom, 
“Lysol” attacks dirt 


you can’t see. 


Deep cleans cracks, 








crevices; discourages 
insects, kills their eggs. 








“Lysol” goes after 
slime, grime, cobwebs 
and clutter. 


Yet with all the “oomph” 
it gives suds, **Lysol”’ is 
harmless to hands and sponges. 


$9 


Brand Disinfectant 








7 Cr . 
(¢ S Lit 
ee : “Lysol” deep-cleans! 

eee, “2 Deodorizes! Disinfects! 
hee ° OBEP CLEANS 
) As nothing else can! Bh cncoomane 


“Lysol” gives areas a fresh, just-cleaned smell 
because ... “Lysol” kills odor-causing bacteria on contact, 
protective action lasts for days! 
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out of action without causing any 
other harmful effects. 

The results obtained with these and 
other techniques described, often help 
but rarely completely cure the patient. 
Normally, only surgery and X-rays, 
used in time, can do this—and many 
cancers resist any treatment. For this 
reason, scientists continue to seek the 
basic causes of cancer, so they may 
fight the very root cause of the disease. 

Some believe a virus causes human 
cancer. It has now been proved, be 
yond all reasonable doubt, that viruses 
do cause some types of animal can 
cers. Many workers argue that if this 
is so for animals, then it may well be 
so, too, in the case of human beings 
But so far, except in two cases still 
to be confirmed, all efforts to isolate 
any human cancer virus have been un- 
successful. The hope is that, if science 
should discover a cancer-causing virus, 
it would be possible to manufacture a 
vaccine to protect us in the same way 
that vaccines now combat such other 
virus diseases as polio. 

Also it may soon be feasible to use 
a serum (fluid taken from the blood 
of animals which have successfully 
resisted cancer) to increase the resist- 
ance of patients already suffering from 
the disease. Last August Dr. Gordon 
Murray, well-known Toronto physi 
clan and scientist, reported in the 
Canadian Medical Association Jour 
nal that he and his associates had 
successfully produced such a serum, 
using horses: “The results of experi 
mental trials of the serum have shown 
improvement in patients beyond what 
could have been expected in the ordi 
nary course of the disease.” His re 
port also indicated that the serum had 
some effect in some patients when 
cancer was well advanced In no 
case, however, was there any question 


of a cure. 
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Against the virus theory, it has been 
argued that various types of cance! 
even tumors of the same type, are so 
different from each other, that no 
single vaccine or group of vaccines 
would be of any use. One virologist, 
Sir MacFarlane Burnet, of Melbourne, 
Australia, recently told a conference 
of Canadian cancer scientists at Honey 
Harbor, Ont., that, with the possible 
exception of childhood leukemia, he 
could see no parallel at all between 
cancer and any virus disease. He did 
not think that the discovery of viruses 
or virus-like particles, in connection 
with some animal cancers, had any 


bearing on the human problem. 


[wo life-saving rules 


The only advice that Sir MacFarlane 
could offer was that we should avoid 
the things that we already know can 
cause cancer, such things as cigarette 
smoking, excessive exposure to the 
sun, repeated contact with such chem 
icals as benzene and tar, which are 
known to be cancer-causing, and any 
chronic irritation causing frequent re- 
placement of body cells. 

It should be noted that it ts the 
danger of excessive exposure to sun, 
repeated contact with suspect chem- 
icals and chronic irritation that is 
stressed 

The advice has not been disputed 
by any eminent cancer researcher. In 
fact, the moderation advised would 
be a sound rule for everyday life even 
if there were no such thing as cancer 
to worry about 

And, add the experts, always re 
member the two basic, vital rules: 
learn to recognize cancers danger 
signals, and visit your doctor or clinic 
regularly for check-ups. Your life may 


depend on how well you obey them. @ 


IMPORTANT NOTICE TO SUBSCRIBERS 


In merging the subscriber list of Canadian Home Journal with 


the subscriber list of Chatelaine it is possible that the name of 


a subscriber to both magazines appears differently on the two 


lists. Such a subscriber might thus receive two copies of each 


issue of the new Chatelaine 


If you receive two copies please write immediately to: 


Chatelaine Subscription Adjustment, 481 University Avenue, 


+ 


Toronto 2. Please give the reference number on your address 


labels or enclose the address labels from both copies of the 


magazine. 
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(Advertisement) 


How do you 


“measure up” 
to the stars? 


Here’s Hollywood’s secret of weight control. 


By Jean Manning 


“What I wouldn’t give for a figure like that!” How 
often have you said that—perhaps as you’ve caught 
a glimpse of Anita Ekberg on the cover of a maga- 
zine or seen Ann Miller step across the screen? 

But have you ever stopped to think that today’s 
glamorous movie stars weren't all born with wasp- 
like waists ... or bird-like appetites ? 

Fact is, most of today’s actresses—and actors— 
admit to a weakness for pie a la mode and other 
culinary delights. And in the “weights and meas- 
urements”’ department, this can add up to trouble 
—particularly in Hollywood where the movie cam- 
era has the disconcerting habit of making two 
pounds look like ten. 

Well, how does movieland cope with this 
“weighty” problem? Today, they’ve found an an- 
swer that’s changed the whole reducing picture. 
Hollywood stars now control their appetites—with 
a ‘candy that makes you thin!” 

Beautiful example of how well this method 
works is popular Alexis Smith with a figure that 
would make any girl green with envy. 

Lunching one day at a famous Hollywood res- 
taurant, a close friend quizzed her. “Alexis, how 
do you do it? There you are ordering that divine 
French pastry while I’m munching on lettuce leaves 
—yet who has the roly-poly middle? Me! Tell me, 
what’s your secret ?” 

Alexis laughed. “Why, darling, there’s no real 
secret! | simply keep in shape the way Nature in- 
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tended me to—by not overeating.” Then she took 
out two small, square candies. “See these? They 
help me keep my appetite—and weight—under con- 
trol. And I wouldn’t go anywhere without a few!” 

But how, you may wonder, could candy possibly 
do that? The explanation is simple. This is no ordi- 
nary, old-fashioned candy. (Nor, for that matter, 
is it a modern drug in disguise.) It’s a special, low- 
calorie, vitamin-and-mineral enriched candy called 
Ayds. And, from all reports, it works on an entirely 
different principle from anything in the past. It is, 
in fact, an “‘appetite deterrent.”” Taken as directed 
before meals, it curbs the appetite so you automati- 
cally eat less and lose weight. And what a “‘salva- 
tion” it’s been for Hollywood—particularly at role- 
casting time! 

A case in point was that of attractive Ann Miller. 
Given the chance at a much coveted role in MGM’s 
“Opposite Sex,’ Ann decided to check her meas- 
urements before the test. The tape measure re- 
vealed she’d put on a few pounds. “Not enough to 
show though,” thought Ann. But, oh, the nasty 
tricks that camera can play! And with Vista-Vision 

well, the director just couldn’t risk it! Ann’s 
weight had to come down a bit more—or no part! 

Luckily, Ann had the answer to her problem. 
She had heard of Ayds. “I learned my lesson once 
and for all,” remarked Ann the night of the Pre- 
miére. “Even with all the dancing I do, I found 
that exercise alone is not enough. That’s why I now 





depend on Ayds to control my appetite and my 
weight.” Incidentally, Ann used the chewy caramel 
kind first, but the last time changed to the new 
chocolate fudge-type Ayds. (She says these just 
melt in your mouth.) 

What drew the attention of the movie colony to 
this amazing candy was an article in a leading 
national magazine. Based on a report published in 
a Medical Journal, it told of a clinical investigation 
at a famous Boston Medical Center, conducted by 
six doctors to determine the value of “appetite de- 
terrents” in achieving weight loss. 

More than two hundred overweight men and 
women were given leading weight-reducing prod- 
ucts, while a selected number were given a strict 
diet alone. The results? At the end of the 60-day 
test, the doctors discovered that those following the 
Ayds Plan lost the most weight—almost three times 
as much as those on the strict diet alone. What’s 
more, the Ayds users suffered no hunger pangs, no 
sleeplessness or unpleasant side-effects. A startling 
revelation! And a discovery that just couldn’t go 
unheralded in Hollywood, where a lovely figure is 
often worth more than a beautiful face. 

One actress who has been blessed with both 
good looks and lovely lines (36-22!-34) is Lita 
Baron, known off-screen as Mrs. Rory Calhoun. 
She’s 5’ 3”, weighs 110 pounds. Yet even she has 
been heard to say: “Staying down to your idea! 
weight is sometimes hard—until you discover Ayds. 
But once you do—it’s such a natural, safe way to 
trim off weight and then contre! it. Why, with 
Ayds, a woman—or a man—can take off lots of 
pounds or just a few—and without drastic dieting!” 

And there you have it from one of Hollywood’s 
loveliest. When it comes to the question of trim- 
ming off that “‘too, too solid flesh,” we all need help. 
The reason why Anita Ekberg, Mrs. George Brent 
—and dozens of others—have made it a habit to 
reduce their food intake—with this “candy that 
makes you thin.” 

As Pamela Mason, talented wife of actor James 
Mason, commented: “Losing weight isn’t easy 
when you're depending on will power alone. But 





MRS. 
JAMES 
MASON 
Height 5’ 4” 
Weight 117 Ibs. 


Bust 36” 
Waist 22” 
Hips 35” 





when you reduce with Ayds, you never feel hun- 
gry. You can eat whatever you want—but you just 
want less.” 

Naturally, we all can’t “measure up” to Holly- 
wood’s glamour gals, but one thing is pretty cer- 
tain: A stop at the nearest drug or department 
Store to pick up a box of Ayds (either regular 
vanilla caramel or new chocolate fudge-type) can 
do wonders in helping any woman (or man) to- 
ward a slimmer, trimmer figure. 
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out of action without causing any 
other harmful effects. 

The results obtained with these and 
other techniques described, often help 
but rarely completely cure the patient. 
Normally, only surgery and X-rays, 
used in time, can do this—and many 
cancers resist any treatment. For this 
reason, scientists continue to seek the 
basic causes of cancer, so they may 
fight the very root cause of the disease. 

Some believe a virus causes human 
cancer. It has now been proved, be- 
yond all reasonable doubt, that viruses 
do cause some types of animal can- 
cers. Many workers argue that if this 
is so for animals, then it may well be 
so, too, in the case of human beings. 
But so far, except in two cases still 
to be confirmed, all efforts to isolate 
any human cancer virus have been un- 
successful. The hope is that, if science 
should discover a cancer-causing virus, 
it would be possible to manufacture a 
vaccine to protect us in the same way 
that vaccines now combat such other 
virus diseases as polio. 

Also it may soon be feasible to use 
a serum (fluid taken from the blood 
of animals which have successfully 
resisted cancer) to increase the resist- 
ance of patients already suffering from 
the disease. Last August Dr. Gordon 
Murray, well-known Toronto physi 
cian and scientist, reported in the 
Canadian Medical Association Jour- 
nal that he and his associates had 
successfully produced such a serum, 
using horses: “The results of experi- 
mental trials of the serum have shown 
improvement in patients beyond what 
could have been expected in the ordi 
nary course of the disease.” His re- 
port also indicated that the serum had 
some effect in some patients when 
cancer was well advanced. In no 
case, however, was there any question 


of a cure 
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Against the virus theory, it has been 
argued that various types of cancer, 
even tumors of the same type, are so 
different from each other, that no 
single vaccine or group of vaccines 
would be of any use. One virologist, 
Sir MacFarlane Burnet, of Melbourne, 
Australia, recently told a conference 
of Canadian cancer scientists at Honey 
Harbor, Ont., that, with the possible 
exception of childhood leukemia, he 
could see no parallel at all between 
cancer and any virus disease. He did 
not think that the discovery of viruses 
or virus-like particles, in connection 
with some animal cancers, had any 


bearing on the human problem. 


Two life-saving rules 


The only advice that Sir MacFarlane 
could offer was that we should avoid 
the things that we already know can 
cause cancer, such things as cigarette 
smoking, excessive exposure to the 
sun, repeated contact with such chem 
icals as benzene and tar, which are 
known to be cancer-causing, and any 
chronic irritation causing frequent re- 
placement of body cells. 

It should be noted that it is the 
danger of excessive exposure to sun, 
repeated contact with suspect chem- 
icals and chronic irritation that is 
stressed 

The advice has not been disputed 
by any eminent cancer researcher. In 
fact, the moderation advised would 
be a sound rule for everyday life even 
if there were no such thing as cancer 
to worry about 

And, add the experts, always re 
member the two basic, vital rules: 
learn to recognize cancers danger 
signals, and visit your doctor or clinic 
regularly for check-ups. Your life may 


depend on how well you obey them. @ 


IMPORTANT NOTICE TO SUBSCRIBERS 


In merging the subscriber list of Canadian Home Journal with 


the subscriber list of Chatelaine it is possible that the name of 


a subscriber to both magazines appears differently on the two 


lists. Such a subscriber might thus receive two copies of each 


issue of the new Chatelaine. 


If you receive two copies please write immediately to: 


Chatelaine Subscription Adjustment, 481 University Avenue, 


4 


Toronto 2. Please give the reference number on your address 


labels or enclose the address labels from both copies of the 


magazine. 
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How do you 


(Adv el tisement) 


29 


“measure up 


to the 


stars ? 


Here’s Hollywood’s secret of weight control. 


By Jean Manning 


“What I wouldn’t give for a figure like that!” How 
often have you said that—perhaps as you’ve caught 
a glimpse of Anita Ekberg on the cover of a maga- 
zine or seen Ann Miller step across the screen? 

But have you ever stopped to think that today’s 
glamorous movie stars weren't all born with wasp- 
like waists .. . or bird-like appetites ? 

Fact is, most of today’s actresses—and actors— 
admit to a weakness for pie a la mode and other 
culinary delights. And in the “weights and meas- 
urements’ department, this can add up to trouble 
—particularly in Hollywood where the movie cam- 
era has the disconcerting habit of making two 
pounds look like ten. 

Well, how does movieland cope with this 
“weighty” problem? Today, they’ve found an an- 
swer that’s changed the whole reducing picture. 
Hollywood stars now control their appetites—with 
a ‘candy that makes you thin!” 

Beautiful example of how well this method 
works is popular Alexis Smith with a figure that 
would make any girl green with envy. 

Lunching one day at a famous Hollywood res- 
taurant, a close friend quizzed her. “Alexis, how 
do you do it? There you are ordering that divine 
French pastry while I’m munching on lettuce leaves 
—yet who has the roly-poly middle? Me! Tell me, 
what’s your secret ?” 

Alexis laughed. “Why, darling, there’s no real 
secret! I simply keep in shape the way Nature in- 
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tended me to—by not overeating.’ Then she took 
out two small, square candies. “See these? They 
help me keep my < and weight—under con- 
trol. And I wouldn’t go anywhere without a few!” 

But how, you may wonder, could candy possibly 
do that? The explanation is simple. This is no ordi- 
nary, old-fashioned candy. (Nor, for that matter, 
is it a modern drug in disguise.) It’s a special, low- 
calorie, vitamin-and-mineral enriched candy called 
Ayds. And, from all reports, it works on an entirely 
different principle from anything in the past. It is, 
in fact, an “appetite deterrent.” Taken as directed 
before meals, it curbs the appetite so you automati- 
cally eat less and lose weight. And what a “‘salva- 
tion”’ it’s been for Hollywood—particularly at role- 
casting time! 

A case in point was that of attractive Ann Miller. 
Given the chance at a much coveted role in MGM’s 
“Opposite Sex,” Ann decided to check her meas- 
urements before the test. The tape measure re- 
vealed she’d put on a few pounds. “Not enough to 
show though,” thought Ann. But, oh, the nasty 
tricks that camera can play! And with Vista-Vision 

well, the director just couldn't risk it! Ann’s 
weight had to come down a bit more—or no part! 

Luckily, Ann had the answer to her problem. 
She had heard of Ayds. “I learned my lesson once 
and for all,’ remarked Ann the night of the Pre- 
miére. “Even with all the dancing I do, I found 
that exercise alone is not enough. That’s why I now 








depend on Ayds to control my appetite and my 
weight.” Incidentally, Ann used the chewy caramel 
kind first, but the last time changed to the nev 
chocolate fudge-type Ayds. (She says these just 
melt in your mouth.) 

What drew the attention of the movie colony to 
this amazing candy was an article in a leading 
national magazine. Based on a report published in 
a Medical Journal, it told of a clinical investigation 
at a famous Boston Medical Center, conducted by 
six doctors to determine the value of appetite de- 


>IT “a acn ng en ) 
terrents” in achieving weight loss 





More than two hundred overweight men and 
women were given leading weight-reducing prod- 
ucts, while a selected number were given a strict 
diet alone. The results? At the end of the 60-day 
test, the doctors discovered that those following the 
Ayds Plan lost the most weight—almost three times 
as much as those on the strict diet alone. What's 
more, the Ayds users suffered no hunger pangs, no 
sleeplessness or unpleasant side-effects. A startling 
revelation! And a discovery that just couldn't go 
unheralded in Hollywood, where a lovely figure is 
often worth more than a beautiful face. 

One actress who has been blessed with both 
good looks and lovely lines (36-22!4-34) is Lita 
Baron, known off-screen as Mrs. Rory Calhoun. 
She’s 5’ 3”, weighs 110 pounds. Yet even she has 
been heard to say: “Staying down to your ideal 
weight is sometimes hard—until you discover Ayds. 
But once you do—it’s such a natural, safe way to 
trim off weight and then control it. Why, with 
Ayds, a woman—or a man—can take off lots of 
pounds or just a few—and without drastic dieting!” 

And there you have it from one of Hollywood’s 
loveliest. When it comes to the question of trim- 
ming off that “too, too solid flesh,” we all need help. 
The reason why Anita Ekberg, Mrs. George Brent 
—and dozens of others—have made it a habit to 
reduce their food intake—with this “candy that 
makes you thin.” 

As Pamela Mason, talented wife of actor James 
Mason, commented: “Losing weight isn’t easy 
when you're depending on will power alone. But 


MRS. 
JAMES 
MASON 
Height 5’ 4" 
Weight 117 Ibs. 





Bust 36” 
Waist 22” 
Hips 35” 





when you reduce with Ayds, you never feel hun- 
gry. You can eat whatever you want—but you just 
want less.” 

Naturally, we all can’t “measure up” to Holly- 
wood’s glamour gals, but one thing is pretty cer- 
tain: A stop at the nearest drug or department 
store to pick up a box of Ayds (either regular 
vanilla caramel or new chocolate fudge-type) can 
do wonders in helping any woman (or man) to- 
ward a slimmer, trimmer figure. 
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In MATINEE theyve found the finest 


Among all nights one is remembered for its glow of perfection 


Matinée, too, has a way of impressing dis- 
cerning people. Its classic tobaccos give the A cigarette of elegance... 
special quality they demand in a cigarette. A filter of particular purity. 


The delightful mildness is Matinée’s own, and 


the pure, white filter completes their enjoy- ee ee 
. SPECIALLY PROX SSEC 

CELLULOSE 

THE FINEST TYPE OF 

FILTER KNOWN 


ment. That is why they smoke Matinée with the 
complete confidence they've found the finest. 














DISCOVER THE WONDERFUL 


| WORLD OF é 'R A FTS 


along with new friends, new skills, new interests and a creative talent 









you probably never dreamed existed. Here’s how ' 


to start this winter in seven favorites By LENORE CLARE 


@ Have you often wished that you had a craft? That you / 
could create something? All across Canada are people whe 
share your yearning. All across Canada, too, are trained 
experts, societies, guilds, schools and government departments 
devoted to teaching the creative crafts. 
A creative craft is one where you, the craftsman, start with 




















raw materials and end up with a finished product. You're 
never bored because each article presents its own challenge 
and you may well become expert in your field. 

Here is what is happening in crafts in Canada today: 

In NEWFOUNDLAND the Jubilee Guilds have been teach 










ing homemaking crafts for years — weaving. knitting, sew~ 
ing — with emphasis on smocking for which women of the 






province are justly famous. 
NOVA scoTiA, through its Handcrafts Division of the 
Department of Trade and Industry, teaches and promotes the 
handcraft industry. In Halifax, the Handcraft Centre trains 
those seriously interested in producing articles for sale—at , 















no charge except for materials. 

NEW BRUNSWICK publishes a Blue Book of New Bruns 
wick Craftsmen and Handicraft Shops, with names, addresses 
and descriptions of work. The Department of Trade and 
Industry in Fredericton sends out teachers 

QuEBEC — With Canadian Handicrafts Guild Headquar- 
ters in Montreal—-produces distinctive handicrafts. Quebec 












wood carvings, hooked rugs and mats have continental fame 






and now pottery, too, is booming 





In ONTARIO craft classrooms bulge day and evening at 












technical schools, universities, museum classes, art galleries. 






The Canadian National Exhibition is the showcase for crafts 





across Canada. Quilt and rug fairs sponsored by the Simcoe 





t 


Arts and Crafts Association preserve these pioneer arts 







[The MANITOBA branch of the Canadian Handicrafts 





Guild strives to maintain the many skills brought to Canada 





from other lands. Instruction is given in sixteen different 





' 


crafts and lessons may be arranged on request for four more. 






In SASKATCHEWAN the Arts Board promotes not only 





the folk arts, and manual skills such as weaving, carving, pot- 





tery, but also music, drama, etc., particularly in rural areas 





and smaller cities. Handicraft festivals are held with such 





groups as the IODE, homemakers’ clubs, home and school. 





ALBERTA has an active Cultural Activities Branch at 
This Albertacraft 











Edmonton 
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Show °58.” Im addition the government is offering $1,000 
in craft scholarships. The Banff School of Fine Arts, of 
course, teaches many handicrafts. 

For BRITISH COLUMBIA’s Centennial Year a van dis- 
playing all types of craft is traveling around the province. 
Weaving, potting, jewelry, mosaics, the creation of authentic 
Indian works—all are supported by B.C. art galleries and 
educational institutions, 


The YELLOWKNIFE branch of the Canadian Handi 
crafts Guild teaches crafts in the evenings in the public 
school and also in private homes. The paintings of plants and 
flowers of the N.W.T. by Mrs. J. R. Woolgar have been on 
exhibit across Canada. 

On page 116 are addresses where you can obtain names of 
local craftsmen in your chosen field. Why not begin this 
winter to discover your own handmade happiness? 


How to te A I N - for sheer pleasure 


@ There are many people today who go sketching, or who 
paint pictures for the sheer enjoyment they find in doing it— 
people who have no intention of making a living out of art 
but who wish to record their impressions, or just express 
themselves. These words are directed at these people, and 
at those who may not even live in a locality where exhibitions 
or good pictures may be seen. 

What you paint will depend largely on where you are. 
What excites one artist may mean nothing to another, but 
remember, that if you don’t get excited about what you are 
painting no one else will. 

Your first vital equipment is your sketchbox (a good size 
would be 12 by 16 inches) which you keep permaneittly. 
It's your painting suitcase and carries nearly everything you 
need. It comes with two replaceable panels ready to paint 
on, which slide in at the top and form a lid. When both 
panels are painted they are turned face to face. Small blocks 
in the corners keep them apart. Of course, your sketchbox 


What you need to get started 


A 4B pencil. 
Sketchbook. 
Paint rags. 


Begin with simple equipment. Ap- 
proximately $25 will set you up for 
oil painting. This will cover: 
Sketchbox, 12 by 16 inches, to keep 
permanently. 





Pigments (colors) enough for 4 or 5 
months. Get the large studio-size tube 


can be smaller if you wish. Tom Thomson used one 8'2 by 
10% inches. With such a small box you can work fast (stand- 
ing up) for a passing effect, and it’s easy to carry on long 
hikes. 

Your sketchbox will also carry your palette knife and half 
a dozen brushes. The bottom of the box is your palette. 
Colors may be squeezed onto the palette before starting out 
on a sketching trip, and some small or half-empty tubes 


carried for extra colors. 


How to start painting : : 
Until you get experience it’s a good idea to keep a pad the 
size of your panel in your sketchbox to try a quick pencil 
drawing before you paint. Don’t choose a subject because 
some little detail interests you. Poor sketches are usually the 
result of no plan or definite intention on the part of the 
painter. Experiment. Take a shot at all kinds of things. 

When you have your sketch blocked out to suit yor 
start to paint on your panel, first sketching in your picture 
vaguely, if you like. 

Put in the big masses of color first and use plenty of color. 
As your picture takes form, keep the first total impression in 
your mind. Do not draw in outlines. Your work will flow 
more freely if you do not paint up to a line. A bold effect, 
even if it isn’t successful, is much better than a meek little 
try that has no impact. 


Put your color down directly and leave it alone. Watch 
too that you don’t mix your colors too much on your palette 
or you will end up with muddy colors. Keep your brushes 
clean with rags and the turpentine. Avoid using too much 
white. It lightens, but it also takes the vitality and vigor out 
of the colors. Keep to the warmer colors as long as possible. 
And go easy with the turpentine and oil. It is quite possible 
to paint without any at all. Keep your whole painting in 
middle tones as far as possible, putting in the darkest and 
lightest tones at the last. 

If you are painting a nature effect that changes quickly, 
it is wise to depend on a sketchbook, putting down your first 
impressions of colors and tones and masses. 

Finally, don’t try to keep every sketch you paint. Regard 
them as enjoyable exercises and keep only the best ones to 


use as a Standard next time you feel that urge to go painting 


Zine or flake white 
If possible add 

Cerulean blue 

Monastral blue 


Yellow ochre 


Half a dozen brushes, with long 4- in all but the white which comes in Raw umber 


inch bristles; choose large ones from 
14- to %4-inch size. You can use them 
edgewise for tree trunks or sharp lines. 
Small brushes just waste time and en- 
courage too fine effects. Vermilion 
Palette cup to hold turpentine. 
rhree-inch palette knife. 
Small bottle turpentine 


Venetian rec 


Black 
Box of sketching charcoal. 


¥2-pound tube: 
Ultramarine Blue 
Burnt umber 
Cadmium yellow medium 


Cadmium red medium 


Viridian green 


Alizarin crimson 


Learn more about it 


From art classes; THE MYSTERY OF 
OIL PAINTING by Frederick 
THE ARTIST'S HANDBOOK OF MATERIALS 


AND TECHNIQUES by Ralph Maver. 


Taubes: 


Should you attend classes? 


Depends on you. Do as you please. 
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@ Lapidary is the art of cutting and polishing stones. The 
beautiful stones you finish can be set in jewelry or simply 
displayed in your home. They make a handsome addition 
to a room if properly lighted in display cabinets. Or the 
stones can be useful, for you and your family and local 
schools, as exhibits of native Canadian minerals. 

Lapidary is a very popular hobby south of the border 
where there is a tremendous amount of rock material to 
explore and work on. In Canada interest is growing fast, 
but as yet there are no courses of instruction (a class may 
be starting in Toronto under the direction of the provincial 
government). You learn by reading about it and by talking 
with other amateurs. 

It’s not an expensive hobby to equip, but it’s so engrossing 
that most people involved are always wanting to buy more 
and better equipment. The best advice you can get at first 
is not to buy cheap equipment because it gets a lot of use 
and soon wears out. 

Lapidary is a hobby for the whole family. Part of the 
pleasure is in looking for stones to work on (see list). Or 
you can get them from the few dealers in Canada who handle 
them (there is one in Ottawa, in Vancouver and in Banff). 
Some stones are found as pebbles which have rolled out of 
the mother seam; others have to be dug in a mass out of the 


rock—with chisels and hammers, even pickaxes. 
Getting the basic idea 


Everything in lapidary is done wet to reduce friction 

You start by breaking down your rough rock to workable 
size with a diamond saw. This is called slabbing (you cut 
it in slabs) and this is where you will first be thrilled with 
the beautiful designs and colors in your stone. You next cut 
a piece off the slab the size you want to work—perhaps 
you're assembling matched stones for a bracelet of sodalit® 
You mount the piece with special sealing wax on the end of 
a metal rod, called a dop stick. Mounting makes the stone 
easier to handle in the series of grindings and polishings it 
will undergo 

Next you shape the stone more finely on a wet carborun- 
dum wheel which rotates on a spindle 

Finally, the stone is put through a series of laps (which 
are round plate-like buffers you also attach to the spindle) 
for fine grinding and polishing. The laps, made of felt or 
leather, are impregnated with various grinding and polishing 
materials such as sandstone, tin oxide, diamond dust, etc 
rhe final polishing is done on laps with a polishing material 


choose according to the hardness of the stone 


Different hardnesses take different polishes 

An interesting offshoot of lapidary is to photograph the 
gorgeous designs of the cut stones and print them in blown- 
up size. Some people make paintings of them. The designs 


are as Val 


*d and lovely as magnified snowflakes. 
nes in Canada 


Agates—various colors, around Port Arthur and on beaches 


and 


islands of Lake Superior; Nova Scotia near Cape Blomi 
don and on north shore of Bay of Fundy; along Fraser River, 
B.( 
Amazonite—a lovely turquoise stone, near Bancroft, Ont., 
and in Renfrew County, Ont 


Amethyst—in Nova Scotia and at Port Arthur. 


What vou need to get started 


Materials and equipment 


Diamond saw for cutting up rough rials such as silicon-carbide cloth, 
sandstone, tin oxide, etc. (for a few 


stone (about $25). 

6-inch carborundum wheel ($8 to $10) 
on a rotating spindle for grinding. 
Laps—to grind and polish the stones 
(from $10 to $55 each; start with one 
or two and experiment). 

A “%-hp motor to turn the spindle Costs 
(about $10 secondhand). 


dollars). 


them from dealer. 
Dop stick. 
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Various grinding and polishing mate- 


Stones—find them on hikes or buy 





APIDARY: 


a rare 
new 
world of 


Sfone 





Cancinite—near French River and Bancroft, Ont 
Jade—along Fraser River in B. € 

Jasper—on beaches and islands of Lake Superior; at tip of 
Gaspé Peninsula. 

Labradorite—in Labrador. 

Peristerite—Wilberforce, near Kingston, Ont 

Quartz crystals—gorgeous seams near Lyndhurst, near King 
ston, Ont. 

Rose quartz—Quadeville, Ont. 

Sodalite—vivid royal blue, found near Bancroft, Ont. 
Sunstone—Haliburton, Ont. 


dary for $50, but $100 will get you 
off to a good comfortable beginning. 


Learn more about it 

From your craft centre (page 116). 
Rocks and Minerals Magazine 

The Lapidary Journal, 1239 Highway 
101, Del Mar, Calif., U.S.A. 

The Revised Lapidary Handbook by 


You can start in a small way at lapi- H. Howard. 
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JEWELRY: 


{wo 
bracelets 
you 

can make 
right away 





@ A handicraft of major interest across Canada is the making 
of jewelry. Here you can create beautiful and lasting gifts 
and satisfy your own desire for unique and striking orna- 
ments. 

You can work in solid metal, in twisted wire, or explore 
the fascinating hues and textures of enamelwork. The whole 
subject of metal crafts is too sweeping to go into here but the 
Metal Arts Guild, Mrs. R. Vaughan-Jones, President, 565 


What you need to get started 


Equipment and supplies Small pliers. 
(for silver jewelry) 
Silver 
Vise. 
Mandrel or substitute (to bend metal 
around). 

Planishing hammer. 


sheets, wire or granules. 


Costs 


Saw frame and blades. 

Polishing motor and buffs. 
Fine pumice powder. 

Tripoli and rouge for polishing. 


Duplex Avenue, Toronto 12, or the craft centre in your local- 
ity will give you the names of skilled metal craftsmen or 
classes where you can get instruction. 

Jewelry-making consists mainly of four articles: rings; 
brooches (clips, pins); earrings; and chains, which include 
bracelets. These four involve almost all the basic processes 
of construction used in all forms of jewelry work. 

Let us take a bracelet as an example. 


How to make a flat bracelet 


Make it one inch wide. You can choose silver, copper, brass, 
aluminum or pewter. 

1. Start with a piece of 18-gauge metal 6 inches long 
and 1 inch wide. 

2. Clip off the corners with metal shears and then file 
them as smooth as possible with a flat file. To do this, hold 
the metal strip between two pieces of wood in a vise and file 
off the roughness. 

3. Take the metal strip from the vise and polish both 
sides with tripoli powder first, then with rouge on a soft cloth. 
The tripoli takes out the scratches, and the rouge gives a 
high lustre. 

4. Next place the bracelet on a bracelet mandrel (to bend 
the metal) or on a round stick of wood such as a baseball 
bat. Bend the flat metal to an oval shape by tapping it with 
a rubber mallet, called a planishing hammer, until the bracelet 
is the proper shape. 

5. Polish with rouge. 


Your bracelet is now ready for wearing. Cost in copper, 
25 cents; in silver $2.50. 
Hiow to make a twisted-wire bracelet 

1. Start with two pieces of silver wire about ten inches 
long. The two ends of the wires are placed in a vise, and 


with a pair of heavy pliers you grasp the other two ends and 
keep turning until the desired twist is obtained. 

2. Remove the wires from vise and cut off the ends so 
that the twisted wires are a little more than 8 inches long. 

3. File the end of the wires flat. 

4. Bend the twisted wires around a mandrel (or base- 
ball bat) so that the two ends just touch when the bracelet is 
laid flat on a table. 
other. 


The ends should just abut on one an- 


5. Solder ends together. You have a bracelet. It should 


be carefully cleaned and polished. Cost in copper, 25 cents; 
in silver $2.50. 


led J 


There are at least four different techniques for making 


enameled jewelry: dusting, painting, champlevé and Cloi- 
sonné. 

The tools required include kilns, buffers, and kiln furni- 
ture, which is asbestos pads, pots, racks, etc. 

The materials include ground-glass powder, gum traga- 


canth for binding, brushes, copper, silver or gold metal 


ing would cost about $10, for example. 
However, you would be sensible to 
work with and at an instructor’s shop 
until you find out if you like this craft 
enough to invest more in it. Enamel- 
ing materials and kilns would bring 
a beginner’s cost up to $150 to $200. 


Two grades of emery paper. 
Three files 
a crossing file to remove niches, 
a large flat file to round edges, 
a finer file to take off the metal burr. 
Silver solder. 
Metal shears. 
Blowtorch or alcohol lamp. 
Asbestos pad. 


The silver, depending on market price, 
is from $1.25 to $1.75 per troy ounce. 
A simiple bracelet takes about 2 
ounces. 

The tools, unless you get into enam- 
eling which involves kilns and other 
equipment are few and inexpensive— 
under $50 for the lot. 

A secondhand 14-hp motor for polish- 


Learn more about it 

From a local craft centre (page 116); 
JEWELRY MAKING by Murray Bovin; 
ENAMELING, PRINCIPLES AND PRAC- 
rice by K. F. Bates; JEWELRY AND 
ENAMELING by Greta Pack. 


Should you attend classes? 
Definitely yes. 
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Start C'A R VING 


... it’s only wood — |e |e" 


‘ } @ There are two types of wood carving—sculpture, which is a 
the carving of something whole such as a figure or a bowl; (a9) 
and relief or chip carving, where the design is carved on 
one side only as in plaques, panels, or the ornamentation of 














> furniture such as the headboard of a bed, or a tray. ve a ' 
We are talking about wood sculpture. It is an utterly : + ere Oe | 
absorbing hobby. Each block of wood is a new adventure oe A 
. = . Ait 
a pees of grain, and color and knots for you to explore age * i= : 
and develop. There is no secret to it. You learn to carve : | LS 
by carving. It is the only way. : & LFS Rhea °° 
Don’t spend a small fortune on tools. Start with a mini- “ Ava OSS .@ ey 
mum of equipment and. buy the fancy ones later on when Pet: ty liam AS RRO 
you know what you want. One famous sculptor in wood ih’: | iene vO : to 
ssid that out of her thirty ce > found she used inlv i ie OA ate 
out of her thirty chisels she found she used mainly or Re ese: oy iC \ 
RIOT IA tis 
SR a SEL CnNe 
= | Bapagayiney 
> y tl hape of your piece of wood. Choose a subject Ad \ | 
that fills the block, leaving as little as possible to be cut i : 
away. Look around you for something familiar to carve, , ral 
a pet member of your family. Study your subject. Then, ‘a 4 \; t RR 
until you get some experience, it is a good idea to practice BPR | WI 
on what wood is at hand. Any scrap will do as long as it - ; = “| : Z 1 
s dry and le and about the same shape as the project oS + Q A % 
block of } you will use for your finished piece. Begin Dy \\2 
putting yo iterpretation of your subject into your prac- & Ce NS. 
° ’ tice piece of wood by marking out your main lines with a ~ 
pencil 
Simplify the design as much as you can. Then start with 
the chisel. If you feel that you are on the right track, turn 
; . to your new block of wood and draw your design again 
Pick up your mallet and chisel, brace your work in a vise 
on your workbench and start to carve. You'll find it easier 
to work standing up, and on big pieces it’s necessary. Now to emerge, use the same tools with hand pressure instead of 
vo ahead. Don't be afraid. It’s only wood. the mallet. It is a sort of scooping movement, a little bit at 
a time. Be content to flip off small shavings. 
5. Always keep your hands BEHIND the cutting tool. 
( e from the highest point to the next highest point A slipped chisel can inflict a lot of damage. The same applies 
in your design. Keep it one big mass with little detail. Get to your gouge and jackknife, 
your effects in broad scope, rather than in fine detail : 
>. Cut ae s the grain, not into it. To find which way ‘PI _ 
tl rait s cut off a splinter. The lengthwise of the The simplest finish is several coats of linseed oil or thin- 
splint the lengthwise of the grain. Cut across this. If ned white shellac, topped with wax. But there e man} 
vou cut tl vroae wae YOu will splinter off much bigger finishes. This is one of the great pleasures of the craft 
pieces than you intend Experiment 
Don't dig in too deeply with your chisel and always 
keep the beveled edge of the chisel toward the wood Fina 
Use your wooden mallet and chisel, or your large Probably the most important thing of all to learn is how 
eouge for the first roughing out. Then when the form begins to sharpen your chisels properly and KEEP THEM SHARP. 
; 
What vou need to get started 
Beginners’ supplies A sturdy workbench. Costs 
If you're really interested, a set of Clamps to hold your work. All in all $40 will outfit you well, 
1? simple chisels would be most use- A piece of practice wood (scrap) but you can do it for a lot less. 
ful—but get good steel. However, all you can use to practice drawing and 
you really need to start are: carving your design on. Learn more about it 
A flat chisel of the best steel with a Wood — begin on soft wood: white From craft centres on page 116, from 
blade an inch wide. pine, basswood, butternut, tulip wood, WOOD CARVING by Alan Durst; 
A medium-size gouge. (A gouge has American mahogany are all good for SCULPTURE FROM WITHIN by Malvina 
a curved blade, half-moon-shaped. ) beginners (available from any good Hoffman. 
. . Good jackknife of best steel. lumber dealer). Later on try the hard- 
Wooden mallet. woods like walnut, oak (harder to Should you attend classes? 
Wheistone to keep your chisels sharp. carve because of the grain), willow Not essential—but two or three les- 
(It should be constantly in use.) and cherry. sons are advisable. 
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CRAETS Cantinued 
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Join the big comeback in 


CANDLEMAKING 


@ Making candles is an ancient and fascinating craft that 
is enjoying a great revival. Its possibilities are almost endless 
—you can make modern candles of every shape, size, color, 
scent—-and for every occasion. 

You can make large centrepiece candles—for Christmas 
or parties—and decorate them by pressing in sequins, glitter, 
beads, gold braid, or you can “ice” them with paraffin that’s 
been melted and whipped with a hand beater. 

Or you can make tall and slender candles, colored and 
scented, by hand dipping or by pouring the wax into special 
molds you can buy to make a dozen candles at a time. 


( sf basic idea 


The best wax and wick come from Spain and can be 
ordered through a craft supply house. The wick is the most 
important part of a candle—it sucks up, by capillary action, 


What vou need to get started 


For your very first candles—the little 
centrepiece floating candles described 
above—melt down old candles around 
the house. house). 
For wicks, use the wicking from the Wicking. 
candle ends. ; 
For molds use jelly tins, juice cans, Molds—varied. 
etc. 

Wooden skewers. 

Cans for melting. 


Heatproof pitcher for pouring. etc. 





To make other candles 
Wax (must be ordered in fairly large 
amounts through a good craft supply 


Hardeners—to add to the wax. 


An ordinary 12-inch candle takes 
about 2% ounces of wax, and will 
burn about 5 hours. 

Decoration—sequins, beads, rickrack, 


the wax that is melted by the flame. If the amount melted 
is greater than that being sucked up there will be dripping 
—mainly caused by too small a wick. A wick that is too large 
will burn the melted wax faster than it can accumulate and, 
not having the right amount of wax to feed on, the wick will 
be left standing up out of the candle too far and it will 
smoke. 

Paraffin is the foundation material for all candles, but 
it’s too soft to use alone. For the finest candles at least 5 
percent of beeswax should be added for hardening. For 
others, a good hardener is stearic acid and so is carnauba wax. 

No candlemakers agree on any formula. Each mixes his 
waxes with a special aim. Mixing different combinations of 
waxes in different proportions—this is the fascination of 
the craft 

The finest candles are made by hand dipping—repeatedly 
dipping wick into wax, until your candle is formed. 

Molding is faster—and any imperfections in the mold that 
show on the finished candle can be erased by a couple of 
hand dips as a finishing touch. The making of original molds 
is a fascinating craft in itself. But you can draw up your 
design and have it made up in soft zinc (the best material 
as it does not rust, is easy to shape and solder) by a handy- 
man around the house or by your nearest tinsmith. And of 
course you can use molds ready to hand around the house— 
frozen-juice cans, odd-shaped tea canisters, ash trays, jelly 
molds, muffin tins, anything you can pour hot wax into. 


How to make your very first candles 


You can start at home by melting all the ends of candles 
in the house and making little flat candles to float on water 
as a dinner-table centrepiece. For wick, use the wick from 
the candle ends. For molds, use your prettiest jelly tins. 

1. First set the wicks. Run each wick through a small 
hole you punch in the bottom of the mold, knotting the end 
so it will not pull through. Then tie the top end securely 
around a wooden meat skewer set across the mold so the 
wick is taut. 

2. Melt sufficient wax for your molds. Plan to have the 
candles about 1 inch thick (about 1 


candle). Put it in a can over very low heat, or safer still use 


~ 


3 to 42 cup of wax per 


a double-boiler arrangement. The wax should be between 
175 and 200 degrees for pouring. 

3. Turn the molds upside down and dab a bit of wax 
over the knot of the wick and let it harden. This prevents 
leakage when you pour. 

4. Use any spouted heatproof container and pour a little 
hot wax in your mold and let it set. Then fill it up (about 1 
inch high). As the wax cools and shrinks keep filling. When 
full, dip the mold in cold water being careful not to let the 











water come over the top . . . this may shrink it a little, and 
you may need more wax. 

5. Before the wax hardens too much, cut the wick free 
from the skewer, leaving wick as long as possiole. Cut knot 
off bottom. 

6. To unmold, dip mold, candle and all in hot water, so 
you can withdraw the candle gently. Allow 
them cure for three days before burning. 


o harden I et 











Learn more about it . 


From CANDLEMAKING by Wm. W, 

Klenke (on modern candlemaking); + 
THE CANDLE BOOK by L. M. A. Roy : 
(on antique candles); Waxes pub- 

lished by the American Cyanamid 
Corporation, New York. 





Should you attend classes? 


There are few so far—better experi- 
ment at home. 
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@ The ancient art of mosaics is currently one of the liveliest 


arts of all 


The traditional mosaic tiles, called tesserae, are of glass 


or ceramic and average about *4 inch square. These come 
mainly from Florence and Venice. The cheapest tiles at 


unglazed ceramic (see below); more expensive, in orde 
are glazed ceramic and glass. Today you can also use tiles 


of plasti noleum, stained glass, but these do not come 


M osa work is so very Satisfying because it goes so 
rapidly. The little gemlike pieces are a pleasure to play with 
and invite endless arrangement and rearrangement for con- 


trast of colors and textures. You don’t have to be an expert 
to enjoy working in them or to achieve pleasing result 


Actually some of the loveliest effects are arrived at not so 


much by design as by this trial-and-error method. This in 
turn leads to many modern mosaics being nonobjective since 
mosaic art, like other art forms ioday, is going through a 
period of experiment—different methods, different materials, 
aitter it purposes, 

One of the joys of this craft is the scope of materials. Do 
not stop ) the traditional Mosaics can be worked out with 
pebbles Is, marbles, fake jewelry, mother-of-pearl, even 
grain cereals. For instance, small pebbles can be worked to- 
geth b tifully with shells, as well as tesserae, to achieve 

\ 1usual sculptured effect. 

‘ lGes 
o methods of creating a mosai the direct 
th > method The direct method is the simpler 


applying the tiles directly to the surface they 


This is how you would make such small articles 











ill plaques, picture frames, dry window s 
hat - no to b cted to damp 
at 

method you first draw your design on any 

| rap the 17 ff x irony I } t j t 
ordinary the size Of youl oyect icn 1 Ss tnen 
he design yng side p) with plain library 
i ! hnoie 18 placed, paper } u t onto a 
be« vaiting In your |} ct shape. When set, you 
S leaving the tile design This method 
sed fe loors, kitchen or bathroom counters, door sills 
d whe ‘r items are subject to dampness. It’s also used 
f< tae mosaics such as garden table tops, benches, pool 

es. bird baths, etc 


} sinner Should start with the simpler direct method; 


th ( method takes a bit of practice. 


How to get started in MOSA Cs 








Work from the outside edges in. so that the rim of the 





table will be evenly and neatly tiled. If you have chosen 
curvy motif to contrast with the background, you will need 
plenty of tile fragments to fill in the curves. You get these 
by snipping with tile clippers. Snip gradually at the very 
edges of the tile—it’s easier and avoids. breaking them 
3. When your design satisfies you, pile up the tiles in 

separate color groups in the same order as you had them on 
the design. Make sure you have enough of each color be- 
fore you start cementing them in place. 

4. To apply them, butter the back of each tile with tile 
adhesive and place it on the proper spot on the design. Fit 


all the outside-edge tiles first, and work to the centre. Fit the 
tiles together as tightly as you can but don’t worry if there 


is a little space between, as this will be filled up with grout— 
a cement used to form a smooth surface and help hold tiles 
in place 

5. When top is completely tiled, mix the dry grout (use 
2 or 3 pounds for a 3 x 3-foot top) with water to a_ thick 
cream consistency and pour over entire surface, rubbing 
gently with a sponge until all spaces are filled. Let grout set 
two or three hours and then before it is completely hard 
wipe off the excess with a damp cloth. Let dry for 24 hours 

6. The finished top needs a retaining frame of metal « 
wood—we suggest an iron one which you can have made 


at a metalwork shop—and legs to screw in, from a hi 


sta 





Hy ke a table top (direct method) 
( piece ol 44 ncn | y wood to the size Vou Aant 
for your table top. 
Work out a design and trace it onto your I lywood 

base, marl r each area for color Now shift vour tiles 

round on the design, in trial and error, to be sure of getting 
tn i ant. 

hat v ed to get started 

What vou need to get startec 
Miateriais are under $1 a s« ot; glazed cer- the table top into, from a metal shoy 
For direct-method mosaic work, such amic and glass ¢ from $2 to $10 nd a set of metal legs to screw into 

table toy picture frames, plaques.) a square foot the plywood (various prices iat | u- 
Base plywood, cut to project Get them from a y shop or tile ware stores). 
shape and marble deal 
Mo tiles : me Learn more about it 

heck € 4tt To make a 3-foot square table would re 

ile adhesive for back of tiles ‘ “rom MOSAICS ——- HOBBY AND AR 
Tike 3 cost from $15 to $20 and would in- 
Grout (cement powder) to f n bde- he ? : Edwin Hendrickson and from craft 

; clude: nine squa feet of tile (un- 

tw nm ties , ’ > centres on page f 

i glazed ceramic, under $8 total); two to —" pa 

le snippet : 
Pike three pounds of grout (a total of about 

‘ ‘ a? 

Conte $1); %4-inch plywood base, from a Should you attend classes? 
Unelazed ceramic tiles (the cheapest) lumber yard; an iron frame to drop Not necessary. 








CRAFTS Continued 





You can 


WEAVE 


beauty 
for 
your 
home 





@ So you want to weave? Well, you have picked one of the 
most satisfactory of hobbies. It is a healthful occupation, it 
is creative, it can be profitable, and it certainly is enduring. 

You can weave in linen, cotton, wool—anything from 
ties, to draperies for your living room, to a skirt for you. 

To weave you must have a loom. And you must find the 
proper loom for you alone. There are many good looms on 
the market, each with its own principle. One factor that will 
have quite a bearing on the loom you choose is the space 
you have for it. But do not buy any but a good loom. Better 
adjust your space problem to the loom you want. 

There are small table looms (inkle looms) for narrow work 
and for experimental purposes to use in trying out new ideas 
and effects in texture and 


different design, before putting 


What vou need to get started 


Equipment and costs 
A loom—looms range from $22 for a 
small loom to around 
$300 for a twelve-harness loom. The 
small inkle looms run around $20. 
Wools: 


Coarse 


two-harness 
pound up. 
Colored 

pound up. 
Linen 
$7.50 for fine. 


wools—$1.75 a pound up. 
Medium to fine—$6 a pound. 


Fancy wools—prices vary as they 


come on the market. 

Rug wools—$4 to $5 a pound. 
Unbleached cotton yarn—$1.20 a 
cotton yarn— $1.75 a 


— $2.50 for coarse up to 


All costs are approximate. 


the big warp on the big loom. Inkle looms are fun but re- 
stricted to the making of such narrow things as ties, and 
belts, tapes, etc. It is a sturdy little loom and because it is 
so small there is no storage problem. 

There are small upright floor looms of four harnesses 
(the more harnesses you-have the more design you can make). 
Although you can weave for years upon a four-harness loom 
and make many beautiful articles, your output is limited to 
four-harness pattern work. As serious weavers progress in 
their craft they eventually buy a multiple-harness loom of at 
least eight harnesses. However, a four-harness loom is an 
excellent one to start with. You can weave anything from 
dish towels to draperies on it but, as we mentioned, your 
pattern will be a bit restricted. 

Making the warp [which is the basic lengthwise threads 
into which you weave the crosswise threads (woof)], which 
you set up on your loom, is too technical and lengthy to go 
into here. WEAVING YOU CAN Do by E. L. Allen and THE 
WEAVERS CRAFT by Simpson and Weir and WEAVING TECH- 
NIQUE by Florence E. House give detailed instruction with 
clear illustrations and diagrams. 

Once you have acquired your loom you must study thor- 
oughly its parts and their functions. A good knowledge of a 
loom is absolutely essential to good weaving. You must be 
master of your loom. Once you are, the difficulties will dis- 
solve. 

There are highly qualified weavers in every community, 
and courses in every technical school to get you started. You 
can hand-weave handsome and original articles from the ties 
on your summer sandals, to draperies, to upholstery an your 
furniture. The rugs on your floor can repeat in pattern and 
color the design on your curtains and cushions. 
tapes on your Venetian or bamboo blinds. Then, of course, 
there is the whole world of clothing—scarves and skirts. A 
moderately full skirt will take about one pound of medium- 
weight wool—and cost about $6. 

Twentieth-century weaving is vital and independent, and 
the real emphasis is on the visual characteristics of the raw 
material, the texture, the weave and the colo! 


So can the 
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Learn more about it 
From HOME 


Oscar 
Beriau; THE HAND WEAVERS PATTERN 


WEAVING, by 


BOOK, revised edition, by Margaret 


Porter Davidson; your craft centre. 


Should you attend classes? 
Yes. On-the-spot instruction is essen- 
tial. 
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WHERE TO LEARN MORE ABOUT CRAFTS IN YOUR PROVINCE 


NEWFOUNDLAND 


The Jubilee Guild. 
St. John’s. 
Newfoundland Outpost Nurses Indus- 


Department of Trade and Industry, 
Halifax. 
Nova Scotia Crafismen’s Guild, 


c/o.Mrs. John M. Hill, 


trial Association, 84 Walton Drive, 

St. John’s. Armdale, Halifax. 
PRINCE EDWARD ISLAND QUEBEC 

P.E... Arts and Crafts, Quebec Handicrafts, 


Charlottetown. 72 Sherbrooke Street West, 


NEW BRUNSWICK Montreal 19. 
New Brunswick Handicrafts, Canadian Handicrafts Guild Head- 
Ivan B. Crowell, Directo quarters, 


2025 Peel Street, 
Montreal 2. 
The Potters Club, 
320 Elm 
Westmount 
ONTARIO 


Extension 


Exhibition Court, 
Fredericton 

NOVA SCOTIA 
Handcraft Centre, Avenue, 

320 W. Young Street 

Halifax. 

Miss Dorothy L, Oliver, 


Director Handcrafts Division, 


Branch, 


Home Economics Service, 


116 


SASKATCHEWAN 
Saskatchewan Arts Board, 
1150 Rose Street, 
Regina. 

ALBERTA 


Miss Frances G 


Ontario Department of Agriculture, 
Queen’s Park, Toronto. 

Canadian Handicrafts Guild (Ont.), 
77 Bloor Street West, 

Toronto. 

Community Programme Branch, Archibald, 
Department of Education, 
306 Huron Street, 


Toronto 5. 


Supervisor, 

Handicraft and Visual Arts, 

Cultural Activities Branch, 

MANITOBA 
Mr. B. I j 
Director of Vocational Education 


Addy, Edmonton. 


BRITISH COLUMBIA 
Community Arts Council, 
S581 Granville Street, 
Vancouver 2. 

NORTHWEST 
Mrs. O. L. 


President, 


Branch, 

Department of Education, 
280 William Avenue, 
Winnipeg 2. 

Mrs. J. S. Henderson, 
Canadian Handicrafts 
107 Ruby Street, 
Winnipeg 10. 


rERRITORIES 

Stanton, 
Guild (Man.), 
Canadian Handicrafts Guild, 


Yellowknife. 


- October 


Chatelaine - 


Department of Economic Affairs, 


1958 
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LET'S TALK 
DRAPERIES 


Do you know these common 
decorating terms 


4 P and their meanings? 


DRAPERY: IS a decorative fabric 


-oeetttes 


hung at each side of a window or 


made full enough to draw across 





GLASS CURTAINS: Made from such 
sheer fabrics as voile, organdy, mar 
quisette, gauze, lace, chiffon or net 
These cover a window without cut 
ting off the light. Can be used alone 


or with side draperies. 


CASEMENT CURTAINS: A lightweight 


semi-opaque fabric hung under the 





drapery to pull across at night for 
privacy Today often used without 
drapery on picture windows to diffuse 

the outside light without hiding the 
—_ view Interesting shantung weaves, 
boucle nets, and printed sheer fabrics 


available. 






| LINING: Usually beige cotton sateen 























} ‘ , 
= | is used to give the drapery body, 
= 
ae | make it hang better and protect it 
RE i . 
— from strong sun. 
=> » > . 
J INTERLINING: Flannelette sewn be- You las in 
‘_-¢ tween the lining and the drapery 
fabric. For fine delicate fabrics such 
— as pure silk, taffeta or damask to give 
en body, opaqueness and protect from 
— sun, 
7 
VALANCE: (sometimes called a lam- t S L ‘ i" ] S I ] 
with o Lovable . .. Snuggable 
brequin ) \ hard valance is a 
wooden board painted or upholstered, oa oe Loungeable = 
a soft valance a short ruffle of fabric eat inca 
What sophistication . . . what fun! So snuggable 
oa y acr >» y . . 
hung across the top of a window for sleeping—so lovable for lounging, 
treatment to cover the hardware and brunching and TViewing. Snuggledown 
track. Brushed Knits and Lady Berkleigh Flannelettes 
... they're at your favorite store now. 
swac: A formal pleated fabric 
treatment hung horizontally above : = 
. . 8 ’ ‘Spun Sugar”-Mother “Jamboree -tvy “‘Sandman’’ Lady 
aperie n ornate, traditional win- Hubbard gown in League pyjamas in Berkleigh “ dickie 
eas draperies Snuggledown a a Lady Berkleigt front” pyjama in a 
» > > Ce > > t on kr lan Cohn jashing stripe-and 
w treatment, th ntre festoons brushed rayon knit Flannelette by Coh ashing strip 
do 4 ‘ Pa caressingly soft and Hall-Marx. A print plain Cohn-Hall 
are caught at the corners and fall in warm. Yoke and col at tops a slim plain Marx flannelette. Rib 
ee &g e lar accented with pant. Red-Black iff at wrists and 
“te ” or jabots down the sides matching nylon lace White combination ankles. Comes with 
tails” of Y : Rosewood; Mint 34-40 $4.95* matching sleep-cap 
j Daffodil. 34-40 Red or Peacock ° 
HEADING: The top of the drapery | d—@SANA YP 2 WS 2242 By SBR eeeeeeeess . $4.95" * Approximate price. with white oo 
' . wveddadeeaaeee 
treatment that rises above the rod or 
track. There are three basic types: ’ 
SHIRRED: Simple drawstring often Sleep n Lounge Wear by ‘4 £ 
under a valance. 
PINCH PLEATED: Lightly gathered, 
, . ri . : ‘ 7 , ’ 
no valance. Available at these and other leading stores ... . Coast-to-Coast 
n ' Barrie, Ont.....ccccccccccccees Style Shop London, Ont badacwa Robt St. Marys, Out... ccscccvesceeses J. B. Tudor Lid 
FRENCH HEADING: Has two or three Brantford, Ont teat Sate i'm. Brown & Son London, Ont mai Meh. eC eto ‘Lassente Dent. Shane 
Calgary, Alta . ° Webb's Specialty Shop Melfort, Sask 3} ee mallman's Lid 
7 . i aC >< y ) ) Courtenay, B.¢ Laver's Dept Montreal, Que 1 J. L. Fortin Lt 
full pleats in each heading fold, ne ee os Lage Sacnaeaat Cone RARE vate £8, QUE.. +. eee nl nce Porte Haus 
: Edmonton, Alta McArthur's Ladie Montreal, Que Henry I . Jerde Deion é for 
valance 1S required. Essex, Ont Moore & Coutts Niagara Falls, Ont t Mone nye be be +0 ore 
Guelph, Ont Shaver's Ladies | North Bay, Ont Vancouver, B.¢ Carte Hosiery & Lingerie 
e ] — Doris Thistlewood. Halifax, N.S Mills Bros. 1 N Burnaby, B.¢ Vancouver, B.« ; Hilker's Lid 
Hamilton, Ont Thos. C. Watkin 4 Arthur, Ont Vulean, Alta Betty Ann Shop 
Kingston, Ont Steacy's Lid Que Vau nt Crowley's 
Kitchener, Ont Budds Stores Lid Sask Rosberg's Lid 
Kitchener, Ont Goudies Dept. Store Sault Ste. Marie, Ont C. Wallace & Co 
La Combe, Alta eee Jack Kanngiesser Shaunavon, Sask ‘eee Shaunavon Dept. Store obert Sme Shop 
Langley B.« Duckworth Stores Lid Sherbrooke, Que.........eese- Mozart Ltee \ . Robert Smart Shor 
Lethbridge, Alta. “ of Canada Simcoe, Ont ea Budds Stores Ltd. Western Canada......ceee+- Hudson Bay Stores 
Lethbridge, Alta.. r Vogue Lid, St. Catharines, Ont.... ooo CGC. Wallace & Co. Waniaee,, CRRe vscoceve eeee Bartlet, McDonald & Gow 
117 
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= ANNOUNCEMENT = 
Something absolutely NEW 


BUTTERSCOTCH 


(| 

ship 
b 

for baking and decorating 


% Makers of the famous chocolate Chipits 


VAN KIRK CHOCOLATE CORP., TORONTO, ONT. 





its 


y Van Kirk* 













































dependable quality 


For the perfect ‘‘finishing’’ touch 

RICK RACK e@ BIAS TAPE e SEAM 

TAPE @ SKIRT FACING e BLANKET 
BINDING e DRESS BELTING 


MADE IN CANADA 





\ Metallic Leaf 
\ decorated heirlooms for 
new kitchen elegance 


Be in style, dress up your kitchen 


— 
\ with the flattering glamour of 
ye j) \ “Elegante” Lustro-Ware. You'll 
: 4 ove how its fashionable elegance 
2 boosts kitchen morale. “Elegante” 
keeps the fresh band-box look, for 
4 


plastic can’t ever dent, rust nor tarnish. 










ee 
Guaranteed UNBREAKABLE * 
2 along with 200 colorful Lust Ware 
7, aia tiie ie household necessities. 
4.25 to $4.75 Shop for “Elegante” soon 
-. wonderful too for gifts, 
wt iby } ‘ . 
> rr) . 7 » 
ow A . mrt ees > 
rm * ; ? 
rol? > ~ , 
é » ‘ 
_—— “ 
Gold decorations on TI >z 
sotin white, yellow, pink 
ond turquoise...Chrome j 
on opple red tf 
/ 4, 
 Gueranteed by * ay F 
Good Housekeeping a ¢ ¥ ¥ 


to. a 
. 
SS seveerue 


Metallic embossed “Elegante” shaker set sent 
postpaid with catalog for 25¢ 
Specify color 
Home Service Dept.414, Columbus, Ohio, 


no stomps 


Write Columbus Plastic Products 





ZHI N K i Don’t spoil fine 


— food flavor in a 


fe; ey smoky, smelly oven! 


Oven Cleaning 
is a cinch | 
with 

WIZARD 









Spread, let set, wipe 
stubborn grease 
away! Ovens sparkle! 
No scraping! No 
ammonia! 











XPORTA 
qiisi> 


CIGARETTES 
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WHAT COLOR REVEALS 
ABOUT YOU 


Continued from page 19 


security in this life and have found 
you can get what you want with curls, 


lipstick, nylons, a gentle voice and the 


odd tear. Pinks run the world by 
remote control (through their hus- 
bands). 

Orange 


You enjoy life, love your food and 
probably even like cooking. You have 
a cheerful disposition, like compan- 
ionship and make friends easily. 
You're open to new ideas. You make 
a good salesman, a good club mem- 
ber and good chairman or president. 
Everybody likes you. 

But 
orange are fond of being conspicuous. 


They 


over old ones with equal ease. 


some outsiders who choose 


make new friends: and throw 
They 
express themselves rather eloquently 

but loudly. They are often shallow. 

If you marry Orange you will have 
a wild and merry life. If you want a 
happier and more peaceful life better 


marry Green or Blue. 


Yellow 


You are an intellectual. An idealist. 


You are self-controlled and a little 
austere. You have the spirit of a mis- 
sionary or a teacher and try to have 


others believe as you do. You enjoy 


admiration like everyone else. You 
like people collectively. 
Other Yellow people are insipid 


neutrals. They are idealists, sold on 
their own opinions which they try to 
ram down other people’s throats. They 
are trying to save the world without 
regard to the individuals in it, even 
their friends, if any. 

Marry anybody — you don't like 


companionship much anyway, but 
would be best off with another Yellow 


or Purple. 
Green 


You are the salt of the earth; you 


have the universal viewpoint and a 


will to understand others. You are 
tolerant, a good neighbor, a good 
parent, a good bridge partner. You 


like popular movies and _ best-sellers. 
diffi- 


friend 


You love everybody and have 


culty picking out any one 
they pick 
with which 
people. 
lies in the fact that other people trust 


you. Money is something 
to do things for other 
Your ability for leadership 
you. 


But some other Green people are 








Brushed suede handbag with 
cowhide trim. Roomy interior 
Variety of colors and styles. 
Approximate retail price 
$14.95. Others from $5. 


from Italy 


accessories 
from the 
fashion centres 


of the world 





uval 
ae Se 
DISTRIBUTORS 

500 King St. W., Toronto 
Umbrellas 


Handbags Boutiques 











get fast relief 
with TUMS 


@ Keep a handy roll of Tums 
in your pocket or purse . . . in 
your desk and car. With Tums, 
you never need a glass, or water. 


e@ Almost everyone suffers 
occasionally from heartburn, 
gas. or acid indigestion caused 
by hyperacidity. That’s the time 
to take pleasant-tasting Tums. 

@ Tums give fast... ideal... 


relief from minor stomach 
upsets. Tums contain no soda. 





for the tummy 


Still only 10¢ a roll, 3-roll pack 29c 
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gullible and spineless and don’t really tive. You often have some of the Yel lity they lack. They are a little con Purple 

i know Ir y > nj > , 
C their own minds. They enjoy low mixed in and do a bit of teaching fused within themselves: they are You're probably bit f | { 
) q e ODa a it contused anc 


if p S re é preaching, to hold down the rising active , ale pe , F £ e 
é c ing active, excitable ople trying to b somewhat of a problem even to your 





money if any sponger asks them for generation. quiet and sensible. Like Light Blue 


; self. Yours is the color of aristocrats 


they are strong on improving other 
- Selena ae eee é 5 and some. geniuses. You are rather 
Green people should be held in re- € complementary people ee a ee "ee 
; e satishec ¢ are orriea abdou 

serve to be married off to Red and ; : ; ; , 
Red or Orange people sometimes They should marry Red or Yellow the world but find it a lot of trouble 

Orange people who really need the - 
ge people eally need them. Jove blue because it has the tranquil- rather than a true Blue. Continued on page 121 





Turquoise 


ely You're rare and probably feminine. 
Discriminating. Your color prefer- 
th ence is probably acquired. You are 
sophisticated and know your likes and 
dislikes. You're artistic. You are ca- 
pable, dress well and make the most 
of your looks. 

But if you meet other Blue-Greens, 
you'll find they probably grew up too 
fast for their years. They are hard, 
uncompromising, independent 

It doesn’t matter much whom a 
Blue-Green marries. She will never 
love him completely or unselfishly 
anyway, and will soon be divorced 


again. 








) i Dark blue 


) | You are an introvert and capable 
of enjoying your own company. You'd 
rather stay home and read a_ book 
than go out just to mix with a lot of 
people and drink cocktails. You are 

. no social-climber. You like heavy 
intellectual food when you do go out 
(like that being disseminated here). 
You are conservative, solid of char- 
acter, with controlled passions. You 
are sensitive to yourself and to others. 

) You're sober, a poor gambler and are 

easily embarrassed 

But some other Dark Blues are 
stolid, self-centred and rather slow. 

They haven't much to say for them- 

selves and are unimaginative. They 

seldom lose their tempers because by 
the time they realize they've been in- 
sulted, it’s too late to bother 

Blues should marry Reds or Pinks, 
though when they do they usually 


try to make them over or hold them 





down a bit. 


Kayser 





You ae just a tie iss posive | Pamper yourself with new loveliness 


wens" | in Zé by KAYSER lingerie of TERYLENE 


Soft and luxurious as wild mink — as utterly feminine as candlelight oo | 


WRITE TO it’s ‘Terylene’ tricot lingerie fashioned by Luxite-Kayser. ii 


» | e Manager, Subscription Dept ... and only in ‘Terylene’ tricot, could Luxite-Kayser marry such easy-care — . 
CHATELAINI with dainty ‘Love-Knot’ embroidery and gentle laces ... for only | TE YLENE 


481 University Ave., Toronto 7 ‘Terylene’ washes like a dream — won’t shrink or stretch — drip-dries 


. Canada with no need of an iron. | 
Luxite-Kayser fashions their ‘Love-Knot’ ensembles in ‘Terylene’ MAKES THE DIFFERENCE | 


in matching slips, half slips, full length and waltz gowns, baby doll 


ght blue 





CHANGING YOUR 
ADDRESS? 























pyjamas, bed jackets and brief and trunk panties. In whites that 52: po 





stay white — and other fashion colours. 
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npany | 
in enamel-lined tank steame 





As it is an imported f 





product, it must pass Canada 





fi “ Food and Drug Inspection 





‘ 
hn aS before it is allowed into the country 


4e the Girl 


ALL Mm tile 


Gleaming Hair 


Shine! Shimmer! 
Catch a man's 
eye! Your hair 
has a new 
gleaming... 
manageable 
beauty... with 
LANOLIN PLUS 
SHAMPOO! 


b tf only 
as > 25 
| : 


: . / cosmetic 
an ; i counters 
é | everywhere 
¥ ¥ / 
‘ ; 
¥ 
' | HARD WATER 


SHAMPOO or Liauip 





PALMERS LIMITED, TORONTO 
EXCLUSIVE DISTRIBUTORS 42P 











Individual canners package the molasses under their 


own brand names and it is then shipped across the country. 


In Chatelaine Institute we use Barbados molasses as a versatile 


sweetener in baked goods, in gourmet desserts (try toasted 


pecans in molasses as topping for banana parfait), as taffy 


flavor in pick-me-up eggnogs 


We are pleased that Barbados 


Fancy Molasses Company Limited has earned the Chatelaine 
Institute Seal of Approval for PURE BARBADOS FANCY 


BULK MOLASSES. 





Holders of Chatelaine Institute Seal of Approval 


Arborite #6 

Arborite #10 

Arborite Twin-Trim 

Leacon Polythene 
Housewares 

i. F. Goodrich Spongex 
Carpet Cushion 

Blue Ribbon Spices, 
Extracts and Baking 
Powder Z 

Bonus Ravioli Dinner 

Calyon 

Canadian Armature 
Electro Maid Heaters, 
#13341, #1B06AT and 
#iSSTDL Deluxe 

Chan Sponge Mop #10 

Culligan Automatic 
Water Softener 

Dominion Domolite 

Dominion Inlaid Linoleums 

Dominion Marboleum 

Dominion Vinyl Tile 

Duralay—Rug Underlay 

Elna Supermatic Sewing 
Machine 

Flash Zipper 

Formfit Foundation 
Garments 

Gerber Baby Foods 

Glenfoam Sweater 
Shampoo 

Harding Carpets 

Hi-Flo Chocolate Syrup 

Instant Chocolate Mil-ko 

Instant Mil-ko 

Instant Nu-Milk 

Instant Vi-Tone 
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Kirsch of Canada, 
Drapery Hardware, 
Venetian and Vertical 
lind 

Kool-Aid 

Knitking Home Knitting 
Machine 

Lloyd Baby Carriages 
and Strollers 

London Lassie Shirts 

Melmac Trademar} 

Modernfold Doors 
Spacemaster and 
Custom-Line 

Nobility Plate 

O’Cedar Instant Cream 
Furniture Polish 

O'Cedar Mop 
Nylon 4-way 
#7 Nylon Mop 
#73 Buff Mop 

Peerless Rugs—Pcercrest, 
Peertweeds and 
Peertwist 

Prestige Furniture Wax 

Princess China 

Pure Barbados Fancy 
Bulk Molasses 

Red Rose Teas, Coffees, 
and Instant Coffee 

Revere Ware 

Royal Doulton Bone 
China and Earthenware 

Samsonite Luggage 
Streamlite, Silhouette 
and Ultralite 

Sanitized Process 


Silknit Lingerie—nylon, 
Teryle and Blendene 

Singer Guaranteed Bunk 
seds and Singer Bridge 
Set #540 

Softie Diaper Rinse 

Spam 

Success Heavy Duty 
Paste Wax 

Success Paste Floor Wax 

Success Self-Polishing 
Liquid Floor Wax 

Sunworthy Pre-Pasted 
Wallpaper 

Tex-made Combed 
Percale, Colonial and 
Homestead Sheets and 
Pillow Slips 

Toastmaster IB14 Auto- 
matic 2-slice Toaster 

Toastmaster I1B16 Power- 
matic 2-slice Toaster 

Toronto Carpet 
Baratuft and Freiztex 

Trysson Dinette Furniture 

Viceroy Household Gloves 

Viceroy Housewares 

Viceroy Rubber Fruit- 
Jar Rings 

Vilas Branded Furniture 
with Vila-Seal Finish 

Vi-Tone Hasty Fudge 
and Icing Mix 

Wabasso Hostess Percale, 
Anniversary, Family 
and Muslin Sheets and 
Pillow Slips 

Zero Cold Water Soap 








“Be the Girl 


with the Flawless 


C 





Gives you that 

young, flawless 

look . . . while it 

protects your skin 

against dryness! 

The only cosmetic sce 
in the world ee 
with vitamins 
A and D : 







Complexion 
Control © 


“Quip maxe-U? 


{ 


; | 


only 


| 50 


ee 
by 
at 
cosmetic 
counters an 
everywhere 
PALMERS LIMITED, TORONTO 
13P EXCLUSIVE DISTRIBUTORS 








; 
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Continued from page 119 
to do anything about it. You are phil 
osophical and would be easy to live 
with. 

But other Purple people are just 
plain lazy, and they are affected, con 
ceited and show-offs. 

You could marry any color, but 


Yellow is preferable. 


Lavender 


This is the color of the charming 
and intellectual lady. You are witty, 
you like others to follow the fashion 
you set. You like the company of 
writers, artists and musicians. You're 
not a very good housekeeper 

But other Lavenders are the dowa- 
ger, grand-lady, diletante type, whose 
wit and charm are admired more 
by casual friends than by their own 
family. 

You must marry Yellow or Orange 


no other man could survive 


Brown 


You possess the solidity of the 
earth, unruffled by the flightiness 
around you. You are slow to make 
decisions but sure of yourself when 
you do. You'd rather stay home and 
read or work than go visiting. You 
are retiring, conservative, responsible 
Brown people are comfortable and 
close to the earth like farmers, and 
are equally essential to the commu- 
nity. 

You should marry Green or Or- 
ange. 


White 


You are honest and trustful of 


people and life and are uninterested 








PRAIRIE POPLARS 
Joy Trail 


I remember well the golden poplars 


hanked close to the rutted road 


the smell of their ac ridness » th 
fall 

and the smooth waxed feel of th 
leave § 

/ remy ihe r how straight a 7) h 


were the trunks 
where the saffron Indian paint 
hrushes 


and bright wild tiger lilies rev 


re } 

in 1 I re H71¢ mhe r how Sol 7i\ Ve llo 
f }y> }} . r] 

how maenificently Poldel / 

stood until the winds ( 

and the leaves were gone in a da) 


leaving the taut hare branches 
ind the empty swinging nests of 


} 
ortotes, 





in doing anything to change either 
But some other White people could 
be called underdeveloped and naive. 


You should marry Grey. 


Black 


You are sophisticated, have above- 


average intelligence. Women who pre- 


fer black are challenging to men, in 
viting of risqué stories and sometimes 


conceited and sometimes two-faced 


Grey 


This means you are under self-con 
trol. You are conservative, calm and 


reasoning. 


You will observe if you practice 
colorology on your friends and ac- 
quaintances over some time that most 
women prefer warm dominant colors, 
while most men choose cool subdued 
colors—which proves, of course, that 


women actually do subdue the men 


and dominate the world. @ 











ROYAL KNITTING CO 
TORONTO, CANADA 








x 
BAN-LON sweaters enhancing the lure of you, the look of you. Fully 


fashioned Ban-Lon * Sweaters by Hadlea® 
complement to any girl’s wardrobe. Just a small part of the breath- 


no fuzzing . 


takingly beautiful collection of Fall flatterers by Canada’s foremost maker. 


Long sleeve pullover in Laurel Green 


about $8.95 


Mock turtle-neck with three-quarter raglan sleeve in Italian Blue, about $9.95 
Dressmaker sweater with knitted lace effect in Spiced Cinnamon, about $9.95 


16 enchanting shades. ........... 


Priced from $7.95 to $10.95 


.. perfect fit, easy washing, fast drying, 


“i> 
ba ee OS, 
ae aS / 


3 F 
lin, (ye 


* Ban-Lon is the registered trade mark of Joseph Bancroft & Sons Co. 
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PATTERN S 


For winter —in bold beautiful red 


Order from your Simplicity Pattern dealer, 
or from the Pattern Department, Chatelaine, 481 University Avenue, Toronto. 


‘ oats nn 


_——- 


~ 


\ 





2693: Stop-the-traffic red—wonderful color 
for a winter coat. Not only is it warm and gay 
but it goes with practically any color you 
might want to introduce in- your wardrobe. 
Here, the coat is a free-swinging shape with 

an Empire touch in the placing of the buttons 
and pocket flaps. Make it in nubby tweed or 
in one of the new wool-and-mohair soufflés. 
Bone buttons should match the fabric exactly. 


Comes in sizes 10 to 18. Price, 50 cents. 


. 

















WIN THESE WONDERFUL 


FIRST PRIZE: 


G.E. Upright Freezer 
Model HU-11P 


\ 
) eal 


- == 70] 


ee 





SECOND PRIZE: 





GE. Filter-Flo Washer 
& Automatic Clothes Dryer. 
gH. 
> / 
THIRD PRIZE: 
G.E. Mobile Maid 
Automatic Dishwasher 
Model SP-40P 











SIX PRIZES OF 


Bulova ‘Canadian Girl’ 
Bracelet Watches 


*i 
x 


(( 





it 
Hh | 
\ hd 


» SEVEN PRIZES OF 
. G.E. Deluxe Coffee Makers 





SEVEN PRIZES OF 
GE. Large Round 
Automatic Fry Pans 
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AND 


GENERAL ELECTRIC 


APPLIANCES 


BULOVA WATCHES 


in Chatelaine’s famous brands contest! 


Here’s a contest that is fun to enter! Get the whole family to play this game and you 
may be the lucky winner of one of these valuable prizes. 


All you have 


to do is identify the advertisements from which these illustrations have 


been cut. In some cases they are parts of trade marks or packages, in other cases they 
are symbols regularly used by our food advertisers. Every illustration appears in an 
advertisement in this issue of Chatelaine—so read every page very carefully! 





EXTRA WEAVY WAXED PAPER 


Casino 
< Dressing 

























































































OS er eer Brand Brand 
a Seer | Page No. | Page No. 
DINNER 
) re Brand | Brand I ons Sad sat Brand 
Page No... | Page No. Page No. le Page No.... Page No. 
hd pe 3 3 
<a 
“east 
MU. Stas ke Haw Brand. . | Brand Brand 
Pape NOx cs... 000: Page No. | Page No. Page No. 
LL Fem a'Le | worcestenswine sauce Cbtott 
lomalo Sauc 
pO” See, | Se Af eee: Brand 
Page No. .|Page No.......... Page No... | Page No. 
Cheese 
. Tender Whipped’ 
Treasure Trove GELATIN f 
Dy ios RR ce Se RE Saco <3-ca aes Brand 
Page Nok... ....- EPORO Nees cs ncue PUB ING. bce nce Page No. 
DOW T SAY CHOCOLATE CHIPS 
| ee | Se ER po OS ere NE Sia ss oes 
Page No..........\ Page No.......... Page No.......... Page No......... Page No.......... Page No.... 
Mrs. 
NAME omg Street or RR 
Mr 
(Please print) 
Town Province 








Follow these simple contest rules: 


- Identify each illustration by writing the advertisement brand name 
and page number of this issue from which the illustration is taken 
in the space provided in each square. 

. Print your name and address in the coupon above. 

- Detach this complete page from the issue. Mail your entry to: 
CHATELAINE FAMOUS BRANDS CONTEST, BOX 100, 
TERMINAL A, TORONTO 1, ONTARIO. All entries must be 
postmarked before midnight Saturday, November 29, 1958 and 
received not later than December 6, 1958. Entries bearing in- 
sufficient postage will not qualify. 

4. Entries will be judged on December 8. The first correct entry drawn 

by the judges and conforming to the rules will be deemed the winner 

of the first prize. The next correct entries will win prizes in order of 
their drawing. In the case of ties, earliest postmark will decide. 


wn 


5. Entries will be judged on the basis of accuracy and legibility. The 
judges decision on all matters connected with this contest is final. 
All entries become the property of Chatelaine and you accept these 
rules when you enter 


6. Contest is open to all residents of Canada excepting employees of 
Maclean-Hunter Publishing Co. Ltd., and affiliated companies, 
their advertising agency, their families, their advertisers and affili- 
ated companies and their advertising agencies. 


7. All winners will be notified by mai! on January 6. A complete list 
of winners will be published in February 1959 issue of Chatelaine. 


8. No correspondence concerning this contest can be entered into. 
All entries must be on this official entry form. No contestant can 
win more than one prize. 








Hands Tell 
Yow Age. ? 


PIONEER Wardrobe 


Liquidprooft Gloves 


Keeps Them Young | 


79¢ 
Nimble 
Fingers 


Suggested 


Retail Prices 


Knit cotton lined... Bluettes 


SUPE 
Cotton down lined. 


Satinized........ DAWNS 
Tissue-thin... Nimble Fingers 


The PIONEER Rubber Company 
Willard, Ohio, U.S.A 
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WHAT YOU SHOULD KNOW ABOUT BUYING 
CHILDREN’S SHOES 


By BETTE HOWE 


Seventy-two percent of all foot 
troubles are caused by wearing out- 
grown shoes in childhood, according 
to experts on foot health. Before your 
child reaches high-school age _ he 
could, without attention on your part, 
be one of the eight out of ten suffer- 
ing some foot defect. 

You may protest that no child will 
wear shoes too small for him. But 
young feet are pliable and can be 
pushed out of their natural shape to 
conform to a too-tight shoe. A child 
can wear sizes too small for him with- 
out major discomfort and won't 
start complaining until too late. 

Our feet, like a car’s shock ab- 
sorbers, absorb the shocks of our 
walking and jumping, in fact of every 
movement of body weight that might 
otherwise be transferred to the rest 
of our bone structure—which couldn't 
endure it without damage. 

Even a baby’s foot can be affected 
by too-tight woollen bootees that have 
shrunk with many washings, tight 
little socks or blankets tucked too 
firmly around the feet. Encouraging 
him to stand too early also affects the 
healthy development of feet and legs. 

Children’s feet should be checked 
every six to eight weeks—the rate of 
growth from one shoe size to the 
next. The Footwear Institute of Can- 
ada has a general scale: Average chil- 
dren grow out of their shoes within 
two months in infancy; three months 


from age six to ten; four months 


from ten to twelve; and every five to 
six months till the age of twenty 

All major support in a shoe comes 
from the sole which must always be 
flexible. Uppers merely protect the 
foot from stubbed toes, weather and 
hold it in position on the sole. The 
last, or wooden form, over which a 
shoe is constructed should be special- 
ly designed for a_ not-yet-developed 


foot. 


Measure both feet 


Shoes that restrict the feet in any 
way, open the door to poor posture 
(by affecting the body’s balance), 
fatigue, headache, backache, nervous 
irritability and lack of concentration. 
They can cause bowlegs, knock-knees, 
hammer toes, unnatural gait or pro- 
nation (ankles turning in, toes point- 
ing out) indicating weakened arches 

Children’s feet grow rapidly, yet 
not always consistently. A good shoe 
retailer will measure both feet (near- 
ly all of us has one foot larger than 
the other) and study the soles of the 
shoes now being worn for a clue to 
defects. Excessive wear on either 
outer or inner edges means bad walk- 
ing and posture, on the tip of the toe 

the shoes are too short. If heels 
wear on the inside, the arch may be 
weak. If the uppers bulge over the 
sole line, the shoe is probably too 
narrow. 


A general guide when buying shoes 


HAVE YOU A STORY TO TELL? 


You, like most women, probably can remember a particularly 


dramatic, inspiring, or revealing event in your life. “What a 


story I could tell!” you sigh. 


Well, here’s your chance to tell it. 


Consider what period in your life provides the best story 


material. Perhaps it was something that changed the whole 


course of your life. Perhaps several years elapsed before the 


situation was resolved. Perhaps your story touched on some 


great public event. 


Type it out and send it to us. For satisfactory pieces we 


will pay you at our regular rates. Send your stories (with self- 


addressed envelope if you want your story back) to: 


Personal Experience Stories, 


Chatelaine Magazine, 


48] University 


{venue, 


Toronto, Ontario. 


Ot, fun | Qty fashionable, 


Color your Hair 


SO EASILY—IN MINUTES 


¢ 





NESTLE COLORINSE 


Glorifies your natural hair shade with 
r-4F- Talo) gelet-more) (ol eaali-4alli-4ale-- alee TIL cia! 
sheen. Removes dulling soap film. 
Quickly rinses in — shampoos out! 
In 12 exciting shades. 39¢ 





oh Sag, 
1) 9 ote) Me) aul ay 
Intensifies your natural hair shade 
OR adds thrilling NEW color. 
Blends-in gray. More than a rinse but 
not a permanent dye. Lasts through 3 
siampoos! 10 beautiful shades. 39¢ 








" : se an 
NESTLE COLOR CREME RINSE 
\Ofo} [ol gM Lalo Mmerelale li dle lat- MN -4e- VME lave 
white hair. Quickly banishes yellow 


streaks. Adds the beautiful lustre 
of youth. 6 shades. 39¢, 75¢ 


Hestle 


COLORS YOUR HAIR 


WITHOUT BLEACHING or DYEING 
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is to allow half to three quarters of 
an inch space from the big toe to 
the end of the shoe and quarter inch 
extra width around the toes. Aim 
for fullness over the instep and toe 
area. The heel and sides of the shoe 
should fit snugly—but not tightly 
around the foot. On the other hand, 
be sure the shoes are not too big, they 
can cause as much damage as those 
that are too tight. Socks and stock- 
ings should also be roomy. Test them 
by seeing if they could overlap the 
end of the toes by one inch 

Never order shoes by telephone 
and don't rely on the “size larger than 
last time” principle. 

Until your child reaches age nine 
and ten, probably the best economy is 
not having more than two pairs of 
shoes on the go in each new size 
that he grows into. (Saving shoes for 
“high days and holidays” is a wasted 
saving—it’s best to alternate them 
with the other pair.) Up to five and 
six years only one pair at a time 


may be necessary. 


Good shoe S pay 


Choosing the type of shoes for the 
type of wear they will receive can 
save you money. Don’t expect party- 
style patent-leather shoes to stand 
up to skipping and walking to school 
Once boys and girls, with well-de 
veloped feet and legs, start school an 
oxford style is usually recommended. 
If a child is really heavy on his shoes 
your dealer may recommend welted 
shoes. They cost a little more than 
the regular oxford but afford longer 
wear, allow for resoling, while re- 
taining their shape and flexibility. Al 
lowing heels to become run down can 
undo much of the benefit of properly 
designed shoes—and rubber heels are 
preferable to steel “clickers” for 
withstanding pavement shock 

Active children that are heavy on 
their shoes could be permitted extra 
play time in sneakers However! 
problems begin when they are worn 
for walking to school, or for too long 
Sneakers are necessary for violent 
exercise to withstand the jarring the 
body receives, but should be changed 
for regular shoes directly afte 

A child can destroy the good in a 
shoe if allowed to run the backs 
down, by sliding them on and off 
without unfastening them Or by 
trailing them through rain puddles 
If shoes become wet through, lightly 
stuff the toes with newspaper and 
leave them to dry naturally—not by 


radiators—on a rack above the floor. 


A wax polish will restore most of two foot patterns are the same. Each’ they want a fancier shoe than the 


their suppleness and flexibility wearer will shape a shoe into an conventional oxford. Here, it should 

Discard shoes as soon as they are individual pattern of wear. be remembered their feet and legs 
outgrown Even though there is Any serious abnormality noticed in still meed correct support, while 
much wear left in them, they should feet, legs, posture or gait, should be bowing to fashion. There are, how 
not be passed along to younger checked with an orthopaedic special- ever, many attractive pump _ styles 
brothers and sisters. Just as no two _ ist. with a slight heel which are fine for 
sets of fingerprints are alike, so no As soon as girls enter their teens most well-developed feet. 








S come true... 


sweaters 
of tye O23 Gs eran 





The feeling is great in Tycora”, the truly magical yarn. So soft to the touch -- it resists pilling 
and fuzzing and won’t shrink, stretch or sag even after hundreds of washings. In the most 
enchanting colours, L’Anice+ sweaters of Tycora* yarn are fashioned to perfection and never, 
never need blocking. A sweater dream come true. 

Left: Cardigan Bulky, beautiful in Bristol Blue, White and Spiced Apricot $15.95 Center: Long-length 
Cardigan in Olive Green, White, Perriblue, Cinnamon, Gold Dust and Black. $7.95 Its companion classic 
pullover is available also in Crystal Blue, Coral, Buttercup Yellow, Flame Red, Honey Beige, Sea Aqua, 
Chestnut Brown, Leaf Green, Navy and Spiced Apricot. $5.95 Right: New-length Dressmaker Pullover in 
stunning Honey Beige, Cinnamon, Bristol] Blue and Spiced Apricot. $8.95 


Available in the finest stores throughout Canada. 


SILK MILLS, LTD., GALT, ONTARIO 


*Trademark t Trademark —Knitted Outerwear Mills, Lid. Montreal 























LESABRE INVICTA 


The thriftiest Buick The most spirited Buick 





The most luxurious Buick 
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ELECTRA 225 IN THE EYE-STOPPING NEW 4-DOOR HARDTOP 


Here it is...and now you know! Know why we have called this THE 


CAR. Know that a new generation of great Buicks is truly here. From 
just this one view you can see that here is not just new design... 
but a splendidly right design for this day and age. A car that is lean 


and clean and stunningly low ... and at the same time great in legroom 


and easy to get into and out of. From anywhere you look, here is a 
classic modern concept that is Buick speaking a new language of today. 


A language of fine cars priced within reach of almost everyone. A language 


of quality and comfort and quiet pride ...a language of performance 


satisfactions without equal. 


New Bodies by Fisher - New 
Easy Power Steering* 

* New Twin-Turbine and 
Triple-Turbine automatic 
transmissions* - New 
Wildcat Engines - New 
Equipoise Ride - New, 
improved, exclusive 
aluminum front brake drums 
and fin-cooled rear brakes. 


A GENERAL MOTORS VALUE 


A NEW CLASS OF FINE CARS WITHIN REACH OF 2 OUT OF 3 NEW CAR BUYERS 
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EAU DE COLOGNE POIVREE DOUCE A LA PEAU 
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Hi-Lo LAZBOY 


the new versatile reclining chair 






% All the comfort of the patented La-Z-Boy 
reclining action — plus sleek low lines 


to blend with modern living room 





furniture. Back ad- 
justs at the touch of a 
finger — high for re- 
clining action, low for 
that handsome tailored 
easy chair look. Only 
a@ genuine La-Z-Boy 
has the Hi-Lo back and 
offers separate stool 
for maximum style and 
comfort. 


For style folder write: 


| 
| 
; 
| DELUXE UPHOLSTERING 
| 
| 
| 


COMPANY LIMITED 


WATERLOO, ONTARIO. 


| none nadine AERERINREERERERENASEDamenEnmmetee 
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HOW TO WATCH THE 
WORLD SERIES 


Continued from page 27 


close to him, forcing him to duck or 
jump back from the plate. This 
makes the batter apprehensive of the 
next pitch, and he won't set himself 
too firmly, wary of another “tight” 
pitch. At which point you say, “Now 
he'll give him a curve, outside.” 

You'll probably be right. The pitch- 
er’s strategy, having loosened up the 
batter, now is to feed him a sweeping 
curve that starts out as though aimed 
again at the batter and then breaks 
toward the plate. The batter, off-stride, 
either strikes out or pops the ball up, 
since he’s in no position to take a 
free-and-easy swing. 

This works the other way, too, and 
can heighten your interest in the game. 
If the count is no strikes and two 
balls, the pitcher can’t afford to throw 
another ball because he'll then be in 


the deep hole of no strikes and three 
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balls—and a fourth ball will send the 
batter to first base. The batter knows 
the pitcher must serve a good pitch 
and so he’s able to set himself con- 
fidently and get a full swing. A lot 
of home runs come off this situation 
and, conversely, if the pitcher can 
fool the batter in these circumstances 
his skill can be appreciated by the 
viewer. Thus it can be interesting even 
to the most casual fan to watch the 
pitcher work—to see if he is “keeping 
ahead of the hitters,’ meaning that 
he’s pitching strikes and_ therefore 
maintaining his tactical advantage, o1 
if he is constantly “behind the hitters,” 
meaning that he is throwing more 
balls than strikes and thereby turning 
the advantage over to the batters. 
Oh yes, there’s one final piece of 
vital strategy. In serving refreshments 
the smart woman chooses the period 
between innings, the one devoted to 
commercials. In this respect, watching 
the World Series on television is just 


like watching any other program. 





Your guide to baseball’s greats 


Almost every baseball fan has his 
own collection of all-time greats, but 
this is the one selected by Frank Men- 
ke’s weighty tome, Encyclopedia of 
Sports. It lists the top players at each 
position and cites their lifetime batting 
averages. A batter who hits .300 in a 
single season is regarded as an excel- 
lent one. A man who hits better than 
350 is unusual, and one who betters 
400 is very nearly unique. Batting 
averages are determined by this equa- 
tion: number of hits over number of 
times at bat times 1.000. Thus a bat- 
ter who gets 50 safe hits in 200 times 
at bat has an average of 50 + 200 
1.000, which equals .250. 

Here is the lineup, the decade in 
which the players were at their peaks, 


and their averages: 


FIRST BASE: Lou Gehrig, NY Yankees, 
1930s, .331 

SECOND BASE: Eddie Collins, Phil- 
adelphia Athletics, 1910s, .333. 
SHORTSTOP: Honus Wagner, Pitts- 
burgh Pirates, 1900s, .329 

THIRD BASE: Pie Traynor, Pittsburgh 
Pirates, 1930s, .320. 

UTILITY INFIELDER (meaning a man 
who can play any of the infield posi- 


tions with equal facility): Frank 


Frisch, New York Giants and St 
Louis Cardinals, 1920s, .316. 
OUTFIELDERS: Ty Cobb, Philadelphia 
Athletics, 1920s, .367. Babe Ruth, 
New York Yankees, 1920s, .342. Tris 
Speaker, Cleveland Indians, 1920s, 
344. 

UTILITY OUTFIELDERS: Joe DiMaggio, 
New York Yankees, 1940s, .325. Ted 
Williams, Boston Red Sox, 1950s, 
348. 

Longevity is the yardstick by which 
great pitchers are measured. A good 
season for a pitcher is 20 victories. 
An unusual season is 25 victories, and 
a remarkable season is 30 victories. 
Thus, a man with a lifetime record of 
200 victories is a man who has sur- 
vived—and won consistently—for 10 
years. Here is the Encyclopedia’s all 
time list, with victories, decade and 
team: 

WALTER JOHNSON, Washington Sen- 
ators, 1920s, 413. 

CHRISTY MATHEWSON, New York 
Giants, 1910s, 373. 

GROVER CLEVELAND ALEXANDER, St. 
Louis Cardinals, 1920s, 373 

CARL HUBBELL, New York Giants, 
1930s, 253. 

LEFTY GROVE, Philadelphia Athletics, 
1930s, 300. 
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Don’t give in to 


MOVING-DAY 


BLUES 


BY DORIS THISTLEWOOD 


Home Planning Editor 


Ask anyone who has recently ac- 
quired a new apartment or house what 
the worst day in her life has been 
and she'll undoubtedly answer “mov- 
ing day.” But if a relocation of your 
domain is looming, relax—it needn't 
become another nightmare of clutter, 
lost and broken articles, chipped, 


scratched furniture and general chaos. 


[raditionally moving is done on 
the fifteenth or the last day of a 
month. These are the peak periods 
for the movers. The vans are working 
on tight schedules, are in short sup- 
ply, the men are tired and everyone 
is rushed and excited. Arrange if pos- 
sible to move other than during these 
peak periods. Book your date early 
to make sure a van is available. A 
good move should start with a good 
preparation schedule a month before 
the big day. At your present address 
take care of these nagging details that 
bog you down at the last minute 

Have heavy appliances such as 
stove, refrigerator, washer, drier, rec- 
ord player serviced for the move. 

Get rugs, draperies and upholstery 
cleaned, repaired, made, or installa- 
tion arranged for. 

Arrange to have these services dis- 
continued at your present address, 


started at the new address: 


Electricity 
Water 
Telephone 
Dairy 
Baker 
Laundry 
Oil 
Newspapers 


If you are moving into a new com- 
munity write the utility companies 
about fees or deposits required by 
them for new installations or service. 

Send a change of address to charge 
accounts, magazines, insurance com- 
panies, clubs, or organizations. 

Transfer your bank account and 


fire-insurance policies. 


Make out a change-of-address card 
for the postman. 

If you are moving to another city 
ask your doctor and dentist for cop- 
ies of their records on members of 
your family they have treated. These 
give you a personal file on health 
and past treatments . . . and, you 
will find, will be a great help to 
your next physician. 

Collect heavy brown paper, string 
and rope and cartons for the packing 
to come. 

The cost of moving is determined 
by the number of men required and 
the length of time it takes. You pay 
an hourly rate. In some cities these 
rates are set by law so they are uni- 
form. Often when you have a lot to 
move it is cheaper to get a large 
van since this means easier and faster 
loading. An estimate will be given 
on the job but don’t count on this too 
closely as it can be completely upset 
by bad road conditions or traffic, bad 
weather, slow apartment elevators 
ard other unforeseen events which 


may crop up. 


How to pac 


To economize you can have your 
husband and a friend help the pro- 
fessional movers. This way you have 
experts supervising the loading and 
the use of their equipment but the 
labor costs are lower. The total this 
way costs littke more than a_ hired 
truck you load (as a novice) yourself. 

If you want the complete job taken 
off your hands, large moving com- 
panies offer wonderful services, even 
to the extent of laying rugs, and 
placing your furniture exactly where 
you want it in your new home. They 
provide padded covers for large ap- 
pliances, dollies to move large heavy 
pieces, runners to protect stairs and 
floors as well as a tool kit when dis- 
mantling is necessary. 

Remember that every hour costs 
you money while moving, so the more 
“pre-move” packing you can do the 
less time wasted. The basic essentials 


of good packing are care, organization 













eearas © 
clinicly 4 proven, drugless met 
INCREASE BLOOD CIRCUL 
RELIEVE TENSION, j 
ENCOURAGE DEEP, NATU 


A new “miracle of science” appeared on the Canadian 
scene. It is already working its wonders in thousands of homes 
. . . bestowing a number of exceptional health benefits 
including those associated with increased blood circulation . . . 
speeding vital nourishment to body cells and helping to carry 
away tissue waste products, helping to relieve many types of 
pain associated with muscle spasm. 


THREE-WAY CYCLOID ACTION® COMBINED WITH HEAT HELPS 

THOUSANDS OF ALL AGES FEEL “LIKE NEW” AGAIN. This medically 
approved and clinically tested “miracle of science” is known 
as Niagara Cyclo-Massage®. It combines in one soft foam 
rubber pad, the time-proven boons of soothing, controlled 
heat and incredibly gentle Cycloid® massage action. This 
action is.a delicately balanced combination of circular, hori- 
zontal and vertical motion—tiny criss-crossing waves that 
reach every part of the body. 

No other physical appliance in all the world is capable of 
producing Niagara’s Cycloid® action . and herein lies the 
secret of Niagara’s world-wide acceptance. So deep . . . so 
penetrating . . . so incredibly fast is this action that it ripples 
yes, actually radiates from head to toe . . . and penetzates 
through soft tissues, muscles, bones and joints. 


LOOK FOR THESE BENEFITS THE VERY FIRST TIME YOU TRY 

NIAGARA CYCLO-MASSAGE®: e Helps relieve nervous and physical tension 
e@ Helps impart the blessings which stem from increased circula- 
tion in all areas of application e Helps relieve pain associated 
with muscle spasm e Helps encourage deep, natural sleep 
without the use of drugs or pills e Aids in reviving flagging 
energies at any time of day or night e Helps bestow a vibrant 
sense of alertness and vitality . for a more vital way of life. 


SEND FOR FREE COPY OF “MIRACLE OF SCIENCE” AND FULL 
INFORMATION. YOU’LL NOT BE OBLIGATED IN ANY WAY. 















' Sid canis saab ah de> <edls ctee alan) 

| Monarch Massage, Ltd., Dept. C-108 ! 

Queen Elizabeth Way I 

| Fort Erie, Ontario ] 

| Please send me, without cost or obligation, | 

| your booklet, “ Miracle of Science. | 

| Name — 

Guaranteed by > Ee | Street -- | 

‘Good Housekeeping }/ & | | 
> wy * % bef | City " ee 

ae (please print) | 

© Niagara Therapy Mfo. Corp bcp ct ay cous ea ce cen cae aa aut cn ip eno ce eal 


MONARCH MASSAGE, LIMITED Fort Erie, ont. 


129 














and the right materials. Have plenty 
of cartons in a good selection of sizes 
so you can choose the most suitable 
for the article. Lots of newspaper or 


tissue is required for padding and 
wrapping as well as tape for fasten- 
ing paper wraps, and string and rope 


for cartons and bundles. 


Most necessary is a big fat black 
grease pencil. One of the constant 
cries of movers is that they can’t find 
anything. Avoid masses of mysterious 
cartons, bundles and bags by marking 
the contents of every box and parcel 
on the outside for easy identification. 
drawers 


FURNITURE: . Remove all 











The graceful styling, greater 





... Shining examples of 


EASTERN DRAPERY HARDWARE 


Cafe curtains make a bright difference in your windows... 
and Eastern makes a big difference in the rods! Look for Eastern’s 
Lok-Seam cafe rods, designed to span far wider windows 
without center support. Leading stores offer a choice of attrac- 
. white, black or rich brass finish .. . 


tive styles and prices. . 


extensions 30” to 120”. See them and the complete line of 
Eastern drapery rods, preferred and priced for every need. 





Eastern Machine Products Co., Ltd. 
@ TORONTO @ MONTREAL @ VANCOUVER 





Strength of Lok-Seam rods _«<£ 





akes a house a home! 


... with new 
Eastern’s Star 
Venetian Blinds 
that look smarter, 
open wider, close 
tighter, and never 
need washing! 





.. with new 
Eastern Folding 
Doors, simulated 
leather on steel, 
that solve space 
problems beauti- 
fully at low cost! 
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... with new 
Eastern Alum- 
inum Awnings, 
roll-up or fixed, 
and matching 
Door Canopies... 
all best buys! 





from chests, tables, so they won't 
slide out. If you’re packing things in 
drawers, don’t overload because too 
much weight can break the bottom. 
Cover any pale-painted pieces or light 
fragile fabrics on upholstered pieces 
inexpensive plastic 


with transparent 


tied around the legs. Though movers 
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will use pads on the furniture the 
plastic cover avoids accidental soil. 


If you are moving furniture by your- 


self save your heavy blankets to wrap 


around the furniture to protect it 


on the truck. 
BooKS: Don’t get a huge box and 


fill it with books. Even Superman 


Chatelaine’ s 


5 () favorite 


family recipes 


PIFfTyY PRIZES 


contest 


YOU CAN WIN a cash prize with your family’s favorite recipe. 


There are six $25 prizes for the top recipe in each of six cate- 


gories below. All other recipes printed as Family Favorites will 


win $5. You may enter as many recipes as you wish, but you 


can win only one prize. Try especially to send in a recipe that’s 


a little different, one that you have developed or have added a 


personal touch to. And send it now. 


31, 1958. 


The six categories 


CAKES AND COOKIES 
DESSERTS 

TV AND PARTY SNACKS 
MEATS AND FISH 


The contest closes October 


SUPPER DISHES AND CASSEROLES 


MISCELLANEOUS (SOUPS, 


How to entei 


SALADS, 


SAUCES, CANDY) 


Write, print or type your entry on one page (a separate page for 
each recipe submitted). GIVE EXACT MEASUREMENTS; specify the type 
of ingredient (e.g., sifted or unsifted cake, pastry or all-purpose flour; 
granulated, powdered or brown sugar; cut of meat; kind of fish, etc.) 
and state directions clearly. Include the time and temperature of 


cooking and the yield. 


At the top left corner state the category (dessert, cake, etc.) and at 
the bottom right corner PRINT your name and address. Any recipes 
submitted may be used or published by Chatelaine in any manner. 
We can’t return entries—so be sure you don’t send us the only copy 


of that Family Favorite. 
ENTRANTS MUST BI 


Entries must be 


Send your entry to 


postmarked not 
The Fifty Family Favorites will appear in our February 


RESIDENTS OF CANADA, 


later than October 31, 1958, 


issue. 


Favorite Family Recipes, Chatelaine Institute, 481 University Avenue, 


Toronto. 
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would find this hard to lift. Instead 
use several small cartons that are eas- 
ier to handle and incidentally won't 
collapse as soon as they are picked 
up. 

LAMPS: Remove the lampshades, 
wrap these in paper and pack in a 
large carton so the shades won't be 
dented or pierced. Carefully wrap 
lamp bases separately and pack with 
china or other breakables 

BREAKABLES: Accessories, orna- 
ments, metal objects that will scratch 
should be individually wrapped in 
paper then put in a carton. Dont 
pack these things too tightly in the 
carton. Allow space for a paper pad 
at the bottom of the carton and room 
around each piece for soft padding 
to buff any blows the box gets. In 
stead of paper padding you could use 
blankets, towels, or other soft items 
to economize on packing and space. 

CLOTHES: Put all your clothes on 
hangers and cover them with plastic 
bags or garment bags. Tape all the 
tops of the hangers together so they 
won't slip. Make sure the tops of hat 
boxes are firmly fastened and use 
shopping bags for shoes. 


CHINA: A barrel traditionally has 


been the best method of packing 
china. Wrap each item separately in 
paper and starting on the outside pack 
the largest flat pieces on end, gradual- 
ly working to the middle and in the 
centre place the hollow ware (heaviest 
pieces at the bottom) 

SPECIALS: Don’t put breakables or 
liquids in dresser drawers: they fall 
out or spill 

Don’t pack matches in cartons; they 
can ignite too easily: place them in 
a metal container with a lid 

Do leave paint, turpentine, bleach 
or other chemicals out where the 
mover can see them and avoid acci- 


dents. 


Get a good night’s sleep before the 
big day Pack a lunch and a Ther- 
mos of coffee. If there’s any doubt 
about the stove being connected bor- 
row a hot plate and stock enough 
canned goods separately for two 
meals. Pack a personal kit of soap, 
towel, cosmetics, toilet and facial tis- 
sue as you would for traveling. Most 
of all pack your optimism and you'll 


be settled before you know it. ® 











AWG GREATEST NAME UN PEREUME 


BELLODGIA * FLEURS DE ROCAILLE - NUIT DE NOEL: MUGUET DU BONHEUR + POIVRE. 





discover the real beauty 
of your home / 


Create your own colorful setting, your own atmosphere 
of beauty around your home, and you will express 

all the love and warmth within. 

Visualize the loveliest of Spring flowers as they will 
surround your house—tulips, daffodils, hyacinths, and 
crocuses. Make this vision come true by planting 
Government-inspected Dutch Bulbs this Fall. Inexpensive, 
sold everywhere; and as long as you can dig a hole in the 
ground, there’s still time to plant Dutch Bulbs 

Discover the real beauty of your home. 


plant Dutch Bulbs this fall 


ASSOCIATED BULB GROWERS OF HOLLAND 
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and YOU 





. the girl with the radiant 


N IVEA look! 


. in the car he likes best, with the 





Off you go.. 
girl he likes best . . . the girl with the fresh, 
alive and lovely complexion. It’s the smart girl 
who eeps her complexion that way! It’s 
so easy with Nivea Creme. For Nivea 
beautifies your skin with Eucerite (the 
closest thing to natural skin oils) as it 
protects against the loss of natural 

skin moisture... even from harsh 
wind and sun. So before 
you set out on those 
exciting outdoor dates, 
protect your complexion 
with Nivea, and you'll keep 
that fresh, alive look .. . 
that radiant Nivea look! 


SKIN NEEDS N IVEA 


CREME Tubes 39¢ & 69¢ Jar 1.25 OIL 65¢ & 1.15 





LET’S TALK 
CARPETS 


Do you know 
what these terms mean? 
Check them to increase your 


carpet know-how 


TONE-ON-TONE: Several values of 
one color (e.g. light, dark and 
medium green) are woven in a pat- 
tern on carpeting. Tone-on-tone gives 
you the continuity of one over-all 
color on the floor as well as a pattern 


that won't show soil. 


SCULPTURED: One color generally, 
or can be tone-on-tone. Pile is cut in 
varying lengths, giving a quilted effect 
to the surface. Sometimes a sculptured 
effect is achieved by combining a 


looped and cut pile in a pattern. 


T'WEEDS: Two or more different- 
colored threads woven in either cut 
looped pile to give a multicolored 


tweedy look. 


COLOR: The most serviceable car- 
pet has a pattern or tweedy effect and 
is a medium color. A dark color 
shows every speck of dust or lint, a 
light one soils quickly. Subtle, greyed 
colors show dirt much less than the 
clear bright tones. To make a room 
look smaller, use a deep tone carpet 
—a watm color (red, orange, yellow 
family) —rugs leaving a border of 
floor or a large scale design. To 
make a room !cok larger use a light 
colored carpet —a cool color (green, 
blue family)—wall to wall installation 


or a small-scale design 


FLUFFING: A new pile carpet loses 
a lot of “fluff” in the vacuum cleaner 
the first few times it is cleaned. This 
is natural because of the different 
fibre lengths the yarn is spun from, 
and does not impair the life of your 


carpet. 


SPROUTING: You may notice a long 
tuft protruding from the carpet. This 
is due to an extra-long thread or slight 
unraveling of a twisted thread. Don't 
pull, but clip it off with scissors. The 


carpet is unharmed. 


CRUSHING OR SHADING: When a 
smooth plushy-surfaced carpet has 
been down for a while you may notice 
“light” and “dark” spots appearing 
[his is not discoloration but the re- 
sult of heavy traffic — the pile slants 
in a direction opposite to the rest of 


the carpet.—Doris Thistlewood 








She’s wearing 
the hair net 


BEAUTICIANS 


recom mend 














Fity-Lacks 


For really effective hair control there 
is no substitute for a sheer Nylon 
Hair Net. 


At beauty | [ly- locks 
Salons, - 
Department 5) 
and Chain 
Stores. 


Cross Fre 
Baby {::: ny 


Constipated 

Teething 

Give mild Baby’s Own Tablets 
quickly bring the relief 


ATLOM RAIA MET | 













that encourages restful 
comfort. Thoroughly 
dependable. No 
“‘sleepy’’ stuff — no 
dulling effect — taste 


good. Easy to. take. 
Used by Mothers for 
over 50 years. Get a 
package today. 


BABYS (wn 


Now Many Wear 


FALSE TEETH 


_With Little Worry 





Eat, talk gh or sneeze without fear 
insecure false teeth dropping slippin oO 
wobbling. FASTEETH holds plates firmer and 
more comfortably) This pleasant powde ha 
no gumn gooey pasty taste o feelir 
Doesn't cause nausea It alkaline oO 
acid). Checks ‘plate odor’’ ‘denture breath) 


Get FASTEETH at drug counters everywhere 


Easiest way ever to 
keep your toilet bowl 
immaculate! 














Let Sani-Flush ff 
clean it... 
twice a week! 


Fragrant Sani-Flush cleans, disinfects, 
leodorizes removes rust stains, 
makes toilet bowls sparkle 


Powder or liquid 







Disinfects 


as it - 
cleans awa 





. 
Guaranteed by 
Good Housekeeping 
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YOUNG 


PARENTS 


by Elizabeth Chant Robertson, MD 





MALNUTRITION 


why it happens today even in “good” Canadian homes 


Most of us think of scurvy as a 
thing of the past but between 1954 
and 1956, eighty-six babies acutely ill 
with this disease were admitted to the 
Hospital for Sick Children in Toronto 
and thirty-two to the Children’s Hos- 
pital in Winnipeg! In the preceding 
three years, only seven and one case, 
respectively, had been treated in these 
hospitals. We are still seeing such 
patients quite frequently in Toronto 

These babies were really sick and 
extremely irritable. They acted as if 
they were tender all over and cried 
when you went near them. Their legs 
were so painful that they wouldn't 
move them—some were even thought 
to be paralyzed. Many showed other 
signs of the disease and were feverish 
and anemic. They averaged twelve 
days in hospital—which meant a lot 
of expense and worry for their par- 


ents. 
A needless death 


They were all cured with large 
doses of vitamin C or ascorbic acid 
(the same thing), either as orange 
juice or the synthetic vitamin. How- 
ever, one Indian baby was so sick 
when he reached hospital in northern 


Manitoba that he died. All this could 


have been prevented by a regular daily 
dose (30 mg.) of ascorbic acid in any 
form from a few weeks of age on. 

No special cause for this outbreak 
could be discovered by physicians 
studying these patients and probably 
several factors were involved. None of 
these babies, all over six months of 
age, was being breast fed and most 
of them had had very little if any of 
such feeding. Scurvy almost never 
occurs in breast-fed babies, because 
the milk of a well-fed woman contains 
about three times as much vitamin C 
as that of a cow. This is because cows, 
unlike humans, can manufacture their 
own ascorbic acid and so don't need 
to eat it 

By the time milk is pasteurized, 
two thirds of this vitamin is gone. In 
evaporated milk, only ten percent of 
the original ascorbic acid is left. This 
is the most popular type for babies’ 
feedings nowadays and is fine, pro- 
vided ascorbic acid is always given, 
too. However, breast milk is best and 
you'd be wise to feed your baby that 
way if you can 

About half these babies with scurvy 
lived in cities where medical super- 
vision was readily available and quite 
a fair number of their families were 


comfortably off. Few of them were 


Prescribed by doctors 
—approved by mothers 


When your baby arrives— 
depend on Farmer’s Wife Milk 
for successful infant feeding. 


Mothers will tell you it’s so easy to 





new PREPARED FORMULA. This 
new feeding formula has the special 
baby sugar already added. 


When the time comes, ask your 








prepare an accurate, always-right 
feeding when you use one of the 
four Farmer’s Wife Formula Milks. 
Besides the three different strengths 
—Whole Milk, Partly Skimmed, 
and Skimmed Milk—now Farmer’s 
Wife introduces the convenient 


doctor to prescribe whichever 
Farmer’s Wife Milk is best suited 
to your baby, for steady weight 
gains and no feeding upsets. Avail- 
able at all grocery and drug stores 
in easy-opening tins. Buy the best 
and be sure. 








Farmer’s Wife 


Farmer's , 


COW & GATE Wife 

(CANADA) LIMITED 
y on 

Mariy Skim? 


8009 


6o} 





Farmer’ 
Wife 
6 = 6 


or 


Farmers 
Wife 


oan 
MA PREPARED 
FORMULA 





<a 
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FOR THOSE WHO PREFER THE FINEST! 


NEW Zeaten BOILPROOF 










sie! OR pM ivap 
& * >, 
* Guaranteed by ~ 
Good Housekeeping 


207 4s st 








MIXING BOWLS 


Fit standard mixers. Easy 
to clean, chip-proof, can't 
break. 


<=> 








COLANDER 
Perfect for washing 
fruits and vegetables 


and use with hot 
foods. 

BABY BATHS 
Babies splash with 
joy in these safe, 
comfy, extra large 


baby baths 


ed 


‘ 7 


OK FOR AUTOMATIC DISH WASHERS 





MARLEX” PLASTIC HOUSEWARES 





UNBREAKABLE 
BOIL IT! 
STERILIZE IT! 














STRAINER 


_ SINK 
Self draining no-drip 


feature for refuse 


disposal. 


tidy 






(oe 


- —_—— 
ee Cc“ —> 


i 


TODDY POTTY 
For car and home use. 


HOUSEWARES 





wanson pour beat buy un pass 


ee os 





AT 


LEADING 


= Zeawon Pasties 


St. Hyacinthe, Quebec 


STORES EVERYWHERE 


U. S. Plant — Newton 61, Mass. 








My diapers 
are killin’me- 
why don’t 
you use 


Softie? 





® Softie Diaper Rinse makes 
diapers and all baby’s thing 
fluffy soft, sweet and fresh. 


® Softie prevents and actually 
clears up diaper rash. 


@ Softie is recommended and used 
by many leading Canadian 


hospitals and pediatricians, 
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VENTS Diaper * 





Ask your 
Druggists for SOFTIE 
in the new 32 ounce 
family bottle 











"They're cuddly soft 
“hike mel! 





Curity 


DIAPERS 





Exclusive foldlines for easy folding « Longer 
Highly absorbent « 
e Extremely soft « 


wearing « Dry faster 
Wash easier. At your 
favorite infants’ wear, department or drug 
store. While you're there, ask to see CURITY 
DISPOSABLE DIAPERS, and CURITY 
DIAPER LINERS, too. For a sample Curity 
Diaper send 25c, name and address to Box 
123J, Toronto 16. 





A CURITY PRODUCT 





first babies and none of their older 
brothers or sisters had had scurvy. 
This suggests that less attention was 
paid to their diets and that their 
mothers were not having them check- 
ed over regularly, as they should. 
About had been fed 


some canned vegetables or fruits, but 


forty percent 
apart from orange juice or vitamin- 
ized apple juice the other common 
baby foods contain very little ascorbic 
acid. Any kind of reasonably sweet 
orange juice—fresh, canned or frozen 
—is suitable for a baby. 

Twenty years ago when orange juice 
diluted with an 


(one teaspoonful) 


equal amount of boiled water was 


started at a few weeks of age and was 
regularly increased twice weekly until 
by two months the baby was receiving 
two ounces of juice and one ounce 
of water, we saw few cases of scurvy 
(From two to ten months the juice is 
three and the 


increased to ounces 


water is left out.) 

Since then, a great variety of vita- 
min preparations for babies have come 
market. Some contain only 
A and D, some A, D 


A, D, C and several 


on the 
vitamin D, some 
and C and some 


of the B vitamins, etc. All this is 


very confusing to parents and some 
were surprised to learn that fish-liver 
oil (A and D) did not provide all the 
vitamins their baby needed. 

Often vitamin preparations are pre- 
scribed for young babies and orange 
juice started later because occasional- 
ly the juice causes a few loose stools 
or a slight rash. However, if it is 
troubles 
prepara- 
least 30 


introduced gradually, these 


are uncommon. A vitamin 


tion must contain at milli- 
grams (mg.) of ascorbic acid in the 
daily dose (if it does, it will say so on 
so be to check on 


the label sure 


this). Some of them have an orange 
flavor and color but do not have any 
ascorbic acid in them. Incidentally, if 


your baby is healthy and taking the 
foods your doctor prescribes, he does 
not need the additional B vitamins, 
minerals or lysine present in some of 


the more expensive preparations 
Rickets and Vitamin D 


Until recently we thought we had 
seen the last of severe rickets, too, but 
February to 


we were From 


May of 


wrong 
this 


this 


year, at least thirteen 


babies in condition have been 


treated in the Hospital for Sick Chil 


dren, Toronto. In this disease, due to 


a lack of vitamin D, the baby’s bones 


are not properly hardened and may 


become deformed. In severe rickets, 
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SEWING MACHINES 
PURR LIKE KITTENS 
with 3-IN-ONE 
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NEED MONEY 
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FULL-COLOR HASTI-NOTES 
homey atarax 








notes F 








Subscribe to Chatelaine, and have each 
copy delivered to you in the comfort 
of your own home. It's easy, it's con- 
venient and it saves you money! 
24 ISSUES FOR ONLY $3 
Write to: 
Circulation Manager, ‘‘Chatelaine’’, 
481 University Ave., Toronto 2, Canada 
(This rate good only in Canada). 

















Breaks up phlegm—eases wheezing 








Drop on 


FREEZONE 
lift off corns 


@ No more bulky Pads 


@ Stop pain the New 
Liquid Way 







OUTGRO for 
ingrown toenails 
® Relieves tormenting pain 
® Stops ingrown nails 





Available at all drug counters 
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too, he may develop convulsions or 
twitching spells due to too little cal- 
cium in his blood, which makes his 
nerves Oversensitive to stimulation 
his can be fatal unless it is promptly 
treated. 

Nearly all brands of evaporated 
milk contain enough vitamin D to pre- 
vent rickets (this is stated on the 
label). Unless there is vitamin D in 
the milk your baby is getting, he 
should receive about 400 units of 


vitamin D regularly every day. 


Introducing solid foods 


The age at which these are begun, 
and the order in which they are intro- 
duced, vary with different physicians, 
but they certainly should be started by 
three months, if your baby was a 
full-term (nine months’ pregnancy) 
baby. This is because by three months 
he needs more iron than he gets in his 
milk. 

Babies fed only milk (which is low 
in iron), for six months or more, often 
develop an iron-deficiency anemia. To 
prevent this, they should have foods 
containing good amounts of iron. 

Many physicians begin cereals first 
Start with just a teaspoonful and 
increase as he gets used to it, accord- 
ing to his appetite. Put the cereal a 
little way back on his tongue. If it is 
placed on the front of his tongue, it 
is apt to roll out of his mouth, be- 
cause at first he doesn’t know how to 
manage his tongue and swallow at the 
same time. It doesn’t mean that he 
doesn’t like it and he'll soon learn. 

The special baby cereals are best 
because they are rich in iron and B 
vitamins, but still not too laxative. 
The white cereals or corn meal that 
you cook at home are low in these 
most valuable food factors; so are 
macaroni, spaghetti and white rice. 
The canned strained meats for babies 


are often begun fairly early because 


they add such good amounts of iron 
and the B vitamins and because they, 
too, are well tolerated. The strained 
vegetables and fruits have lower but 
nevertheless valuable amounts of these 
important food factors. Egg yolk, 
either canned or home-cooked, is even 
better than meat, but it is usually de- 
layed a bit and always started in very 
small amounts, as a few babies are al- 
lergic to it. The egg white, the less 
nutritious part of the egg, is even more 
likely to cause such reactions; so it is 
not begun until later on and in simi- 
larly small doses at first. 

Teach your baby to drink from a 
cup and to help feed himself with a 
spoon. This increases his interest in 
eating. 

Give him some tough toast, zwie- 
back or teething biscuits to gnaw after 
his meals when he gets his first teeth 

Start adding a few small lumps to 
his strained vegetables when he is 
nine or ten months. If you feed him 
only strained foods much longer he 
may refuse lumpy food for months. 

A baby grows much more slowly 
in his second year than in his first 
and many who have been hearty eat- 
ers, now start refusing a number of 
foods. If you try to force them to 
eat, you'll only make matters worse. 
In the meantime use food that he does 
accept and try to incorporate the 
ones he dislikes in ones he does. For 
example, you can put milk and often 
eggs in his puddings, cereals, thick 
cream soups, etc. He'll come around 
eventually and in the meantime he 
won't starve. 

At this stage his food needs are low 
Plenty of play outside and plenty of 
sleep with very little if anything be- 
tween meals all help. When it is very 
hot, when he is cutting teeth or has 
a cold, you should expect his appetite 
to be small. Give him plenty of fluids 
and, if he seems sick, talk to your 


doctor about it. 





Get after Athlete's Foot /AS7/ 








BEFORE THIS— BECOMES THIS! 

















Left untreated, Athlete’s Foot organisms 
burrow beneath the skin—may even get 
into your bloodstream. Cases, like the 
above, may need a doctor’s care. 


Raw, red cracks between the toes are one 
of the first signs of Athlete’s Foot. At this 
early stage, Athlete’s Foot is easy to treat 
—if you act immediately! 


Kills 100% of Athlete’s 
Foot fungi in less than 
5 minutes! 

Famous laboratory cultivates millions 
of Athlete's Foot fungi of every known 


type in test tubes and reports every 
single one killed by Absorbine Jr.! 





That stinging sensation you feel as 
you apply Absorbine Jr. tells you 
it is busy in those cracks where 
Athlete’s Foot germs lurk, killing all 
the fungi it reaches. For in carefully 
controlled clinical tests on patients, 
Absorbine Jr. brought successful re- 
lief to the great majority of sufferers. 
Get Absorbine Jr. wherever drugs 
are sold. W. F. Young, Inc., Mont- 
real 19, Que. 


Athlete’s Foot germs killed fast! 
Absorbine Jr. totally destroyed 
Athlete’s Foot germs in test tube 
cultures in less than 5 minutes! 


Absorbine Jr. 


CANADA'S NO. 1 
ATHLETE'S FOOT RELIEF 











Children’s Size Aspirin 


QUICKLY RELIEVES 


discomforts of 


COLDS 


— REDUCES FEVER, 
100! 














And Youngsters Love Its 


PHOTOGRAPHS IN THIS ISSUE — Peter Croydon (cover, 49, 100), Alex Dellow 
(3), Henry Fox (4), Gaby (4), Ballard and Jarrett (4), Miller Services (14, 
26, 27, 29, 36, 133), Joe Long (21), Photographic Survey Corporation Ltd. 
(22). Gilbert A. Milne (22), Panda (30, 31), Beverley Ford (32, 33), John 
Sebert (10, 25, 34, 136), Robert Ragsdale (24). 

ARTWORK—William Winter (10), Walter Stefoff (50, 56, 60, 64, 69, 72, 81, 86, 
88), Harold Town (120), Marion Paton (109-116). 


Candy-Like Flavour! 


Keep Flavoured Children’s Size ASPIRIN handy to 
use whenever your child needs it. It tastes so good 
children gladly chew it or let it melt on their tongue... 
drink it dissolved in water ... or mix it with food. 
You'll find these tablets wonderfully convenient 














~ - T / 
CHATELAINE to use, too, because each one equals 44 a regular / 
Printed and published by MACLEAN-HUNTER PUBLISHING COMPANY LTD., 481 University Avenue size ASPIRIN tablet. This ends the nuisance of 
Toronto 2, Canada. HORACE T. HUNTER, Chairman of the Boar FLOYD 8. CHALMERS, President mi - : 
DONALD F. HUNTER, Vice-President and Managing Director, MONTREAL, P.Q.: 1242 Peel St breaking a tablet to give the usually prescribed 
ontreal 2: VANCOUVER, B.C.: 1030 West Georgia St., Vancouver 5; GREAT BRITAIN: Maclean-Hunter *) a9 ‘ 
Lantied, Wellir rie House, 125 Strand, London W €.2, Telephone T e Bar 1616; Telegraph, Atabek, child’s dosage. 
ondo s aclean-Hunter Publishing Corporation Madi New York 17. SUBSCRIP ai : } 
Lenten; Uns: im Canada, 1 year $1.50; 2 yours 92.60; % yoass 98.60; 75 insucs fer $5.00. Price for al So buy a bottle of Flavoured Children’s Size 
other countries $2.50 per year. Copyright 1958, by Maclean-Hunter Publishing Company Limited. The ASPIRIN today 24 tablets only 29¢ 
inary and have no reference to living persons - - - 





characters and names in fiction stories in Chatelair 
Manuscripts submitted to Chatelaine 1 
publishers will exercise every care in hand 
Chatelaine is fully protected by copyright « 
ized as Second-Class Mail, P.O, Departmer 





ri iwelopes and return postage. The 
ut will not be responsible for loss 
eprinted without permission. Author- 
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Fiction—where do we stand? 

Some time ago you announced that the new Chatelaine would contain 

less fiction and that you believed this was in accordance with 

the preference of the women of Canada. Personally I would prefer 

more and feel sure that a great many of your readers would agree. 
Mrs. G. H. Hall, Edmonton. 


You soiled the pages of an otherwise delightful magazine by printing 
the story Alive Again (September). 
Mrs. Wm. Crossland, Barrie, Ont. 


I read This is my Favorite (July) and thought they were wonderful 
stories. 
Mrs. M. W., Ontario. 


A Trip for Mrs. Taylor by Hugh Garner (July) is pleasant reading 
but how could he choose it over the unmatchable One, Two, 
Three Little Indians? 
Mrs. M. Smith, Winnipeg. 


A Trip for Mrs. Taylor. I could have looked so long at the picture 
and face of that good old lady. 

Miss Athela Cyr, Edmundston, N.B. 
Please, how about a simple uncomplicated love story? Morley 
Callaghan is all right for the smart set, but he and his kind of writer 
are not for us simple souls. 


Verna Vanmeer, Burnaby, B.C. 


Dr. Marion Hilliard 


It was a strange experience to awaken in a gracious old inn on the 
bank of a sparkling new and unnamed lake in Morrisburg 

to the tune of bulldozers busily rearranging the ruptured earth, 
then later learning, at breakfast, that the sparkling and busy person- 
ality of a native daughter had been severed by cancer, 


L. Foggett, Scarborough, Ont. 


To have left the world a better place is reward enough for living! 
Dr. Marion Hilliard obeyed the summons to receive her “well done” 


reward, 


Watch others take up the challenge she left. 


Sarah J. Marsaw, London. 
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Latest words about us 


But 
wouldn't it be nice to have a friendship corner where women can 


I think Chatelaine is terrific, both in content and layout. 


write to each other and exchange ideas? 
Mary Kelly, Drumbo, Ont. 


Your magazine is first class, every feature (my husband says 

your marriage series makes him feel smug). Do We Need Midwives 
in Canada? was excellent, and the correspondence on it afier, 

but I may be prejudiced, as my sister-in-law is one, and a very good 
one too, as I have had two occasions to find out! 


Rosemary Hardy, Abadan, Iran, 


“oe aa T 


Wanted: UN correspondents 


I am very glad to say the results from my letter asking Canadians 

to exchange letters with people abroad, which you printed last season, 
were most satisfactory. We arranged correspondence for more 

than 6,000 Canadians with about fifty different parts of the world— 
ages from eight to over fifty. If other Chatelaine readers would 

like to correspond abroad, would they please write to the address below: 


Mrs. R. T. Tanner, 
United Nations Overseas Correspondence Division, Box 178, Markham, Ont. 


The wife who works 


Congratulations on your June special report on The Wife With 
a Job. There are a couple of points, however, that we should 
like clarified: First, a BA or its equivalent is not the only requirement 
for admission to a school of social work, The schools attach as 
much importance to personal suitability, Second, the courses listed 
for the first year of study are not in the curriculum; typical actual 
courses are: the social services, human growth and behavior, case 
work, community organization 
Many thanks again for all that Chatelaine is doing to interpret 
social welfare to the Canadian public. 
Miss P. Godfrey, Information Officer, The Canadian Welfare Council. 
Ottawa, Ont. 


The scandal of women’s prisons in Canada 
Is Princess Anne's education 50 years behind the times? 


Latest news about having a baby 
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Double comfort 
in flannelette... 
yours with 


TEX-MADE BLANKETS 


napped on both sides (not just one) 





» for extra warmth 

¢ for extra softness 

¢ for extra long wear 
through wash after 


1958 


wash 





MADE RIGHT HERE IN CANADA 


"You'll feel their extra loving touch, when you take 
Tex-made blankets in your hands!” says Joan 
Blanchard, Home Decorating Counselor. The secret 
is in the double-napping process that doubles the 
quality of Tex-made Flannelette Blankets. Even the 
edges are given extra attention with firm and pretty back-stitching 
and over-stitching. Ask to see these colourful beauties in fashion 
stripes and lovely solids. Then take Tex-made Blankets home 
to double your family's comfort. 





DOMINION TEXTILE COMPANY, LIMITED, 1950 SHERBROOKE STREET WEST, MONTREAL 

























Take your cue from . 
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full-fashioned 


_ BAN-LON 


sweaters 





Play your most exciting role in a luxurious new Kitten Ban-Lon interprets, delightfully, the new trends—the modified chemise— 
sweater... soft, soft beauty without tiring upkeep! No pilling, no new couturier dressmakers—ageless classics. Full-fashioned, hand- 
shrinking, washes without blocking, dries quickly! Once again Kitten finished—in utterly lovely new colours! All fine shops, $7.95 to $11.95. 


*Ban-Lon— Registered trademark of Joseph Bancroft & Sons Co 
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